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Beat the rising food prices by 


GROWING YOUR OWN 


“You can cut your food bills 
by $1,000’s and solve climate 
change by growing your food 
at home,” says Clive Blazey. 
We can show you how to 
grow your own fruit and 
vegetables organically in 

the tiniest backyard. We can 
cut your water needs too! 70% of our plants are 
drought tolerant (one drip 6 plants) surviving 
the toughest summers. 


Introducing our totally new book 
“The Australian Fruit and Vegetable Garden” 
from The Digger’s Club. 

“Peaches dripping with juice and sweetness 
can only be enjoyed to the full when picked from 
the tree. The best tasting and nutritious fruits 
and vegetables never reach the market because 
supermarkets only buy rock 


that improve their 
bottom line.” 


Living in tune with nature 


Gardening organically returns carbon to the 
soil instead of CO, to the atmosphere. 
Twenty-five percent of emissions are the 
result of us not growing our own food, so 
every camellia or azalea you replace with an 
avocado or blueberry, solves climate change. 
So let us help you grow food organically, 
that’s free of GMO’s and chemicals. 
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, hard fruits of deception | 


Is there any greater pleasure % 
than watching our children 
pick their first apple, 
strawberry or pumpkin? 
We have preserved the best 
trees, potatoes, garlic, and 
heirloom tomatoes and 
strawberries so you can 
enjoy the tastiest food you 
won even find in the best 
restaurants. 


The Australian 
Fruit & Vegetable 
© Garden 
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A ké Blazey and Jane Varkulevicius 
“This is the most comprehensive book on growing 
heirloom fruit and vegetables in Australia,” says 
author Clive Blazey. 

Over 240 vegetables and herbs, and 188 fruits, 
nuts and berries. Suits all climates and the tiniest 
garden spaces. Explains how to make compost, 
and save $1,000’s growing your own. 

Hardcover, 142 pages in colour with over 300 
colour photographs. Retail $39.95, Club $34.95, 
save $10 by joining today, just $29.95. 


Plant a tree for your children 
to pick from 


Our mini-plot — a years supply 
of food that fits every garden 


A years supply of vegetables and fruit can be grown 

in an area the size of your front lawn, (just 12 metres 

x 9 metres), when you choose dwarf fruit trees and 

the best yielding vegetables. We’ll show you how to: 
e keep fruit trees to 2 metres high so pruning, 

picking and netting is easy. 

e save space by planting the best yielding 

vegetables and dwarf fruit trees. 

e plant your first fruit and vegetable garden. 
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website 


,www.diggers.com. 
Plants and seeds direct to your door 


, Join the 


Digger’s Club 
Save $30! 


The Digger’s Club is Australia’s largest garden club 
helping gardeners from Hobart to Cairns grow tastier 
and healthier vegetables and fruit plus the most beautiful 
flowers. 

Your annual membership entitles you to six colour 
catalogues with four seasonal magazines covering 1200 
seeds, bulbs, fruit and flowers, with 256 pages of advice. 


Plus 

e 8 packets of seeds free (value $20). (Conditions apply.) 

e Up to 30% discounts for quantity purchases of 
perennials, fruits, bulbs and seeds(10%), 
all delivered direct to your door. 

s 6 catalogues sent free to all members 

e free entry to our gardens, Heronswood and St Erth. 
(Save $16.) (open everyday) 

e The Digger’s Club is a climate positive company 


ES am SE ee eee DAG OAI 


DIRECT TO YOUR DOOR 
105.Latrobe Parade, 
PO Box 300, Dromana, VIC 3936 
Phone: 03 5984 7900 Fax: 03 5987 2398 
Web: www.diggers.com.au 
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SPECIAL CLUB MEMBERSHIP 


including our new book: 
The Australian Fruit & Vegetable Garden 
‘retail $39.95, club $29.95) 


Q 1 year sub. $39.00 
Olyear & book $68.95 + $6 Post A packing j 
Q 2 years sub. $59.00 I 
U2 years & book $88.95 + $6 Post & packing | 
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Cover: First time owner builder, 23 year old Saving forests by avoiding new flooring was one 
Tane Thomas of Hobart, pauses for breath while benefit — saving over $10,000 was another. Read 
laying his first roomful of recycled flooring. about Tane’s methods starting on page 22. 


EcoTax: this issue’s EcoTax will go to help the 
t 30 acre Ganngjalah cultural and environmental 

a h a den 
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SUSTAINABLE LIVING WITH COUNTRY OR CITY ALTERNATIVES 


northern New South Wales with their educational 
Number 144 workshops and youth services. For more 
information about Ganngjalah visit their website 
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It’s about putting a roof over your head, growing 
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the inner changes which follow when you’re in 
harmony with Nature. 
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Contributions to Earth Garden are 
welcome: sharing information and ex- 
periences with other readers strengthens 
the network of Earth Gardeners. Photos 
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or by email to: editorial@earthgarden.com. 
au. Please write first with your story idea. 
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details see page 80. 
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Dear readers, 

Welcome to the winter issue of Earth Garden. Now’s a 
perfect time in southern Australia to sit back and flick through 
a few seed catalogues, plant some fruit trees, and plan ways to 
improve your gardening next season. Having a breather gives 
us all a chance to refleét on what went right or wrong over the 
previous spring to autumn busy time in the garden. It’s also 
a good chance to think about water conservation and ways 
to further improve the delivery of whatever water appears 
on your land — through a pipe or falling out of the sky (you 
wish) to nourish your plants and trees. 

Today in Trentham, in early May it’s “foggy, wet, 
cold, but lovely in a wintry atmospheric way”. Nicely put by 
our whirlwind Editorial Co-ordinator, Fiona. We get plenty 
of time in Trentham — in the hills of central Victoria — to 
plan our activities for warmer parts of the year! 

In the past couple of months we’ve had a mountain of 
giant timber slabs milled on site from the macrocarpa pines 
on our one acre property. Some of these slabs are nearly ten 
metres long and three metres wide. They are now wire-tied 
together in piles, separated by timber spacers and wrapped in 
black plastic, with the ends painted to reduce splitting, and will 
slowly air dry over the next couple of years until we’re ready 
to use them or sell some. The offcuts from the slab milling 
will keep the EG cottage in firewood for donkeys’ years. 

Meanwhile our 15 heritage apples, planted last year, 
have been thriving and our 30-odd olive trees have all sur- 
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Keen Beyond The Bitumen 


vived a turbulent summer season. Very slowly our one acre 
paddock is heading towards our long-term goal of making 
it a self-sustaining food forest. 

At our farm up the road we have made dramatic prog- 
ress with our seven year old farm forestry project. I spent a 
good two hours most summer evenings pruning the biggest 
500 of our 3200 hand-tended trees, removing all branches 
over thumb-thickness to a height of six metres, thanks to my 
trusty telescopic pole saw. 

It was a wonderful way to enjoy working at the farm, 
surrounded by rows of healthy, fast-growing trees we’d 
planted in the driest year known in the district. Some of our 
trees are now more than 12 metres high with trunks thicker 
than a power pole, and growing tall and straight, thanks to the 
brilliant research and organic soil preparation and growing 
methods that Judith has used in conjunction with our dear 
friend and tree contractor, Dave Griffiths of Geometree. 

We are now at the stage where we have a lifetime sup- 
ply of organically-grown firewood — and that’s just from 
the prunings and thinnings. 

It has been very satisfying to stand by myself in the 
middle of the paddock in the fading light, having just finished 
acouple of hours of energetic pruning. It was like a good upper 
body workout every night, and I got to see the fruits of my 
labours as I packed away my saw each evening and then pot- 
tered home in the dark on my old Enfield Bullet motorbike. 

Dave has since gone through the paddock thinning 
out the weak and twisted trees, leaving the best with enough 
space and nutrients to grow on strongly. We are now into the 
next stage of our farm forestry project where, once we clean 
up the thinned trees and stack the firewood, we will be left 
with an open paddock of tall straight trees growing strongly 
and packing on the centimetres of diameter. Our remaining 
high-grade trees should grow on for fine furniture timbers to 
help replace a fraction of the legalised theft of public forests 
that happens in Australia and south-east Asia. Cleaning up 
the thinned trees feels a little like cleaning up garden beds 
for next year’s vegies or herbs. 

As the seasons tick over we get the delighted satis- 
faction of watching our trees grow and flourish at our tree 
farm or at the office. It’s an addictive way to manage land, 
as most Earth Gardeners know. I hope you will find much 
to feed your addiction in our winter pages. 


Happy reading, Ale. 


Alan and Judith’s tree farm contractor, 
Dave Griffiths of Geometree (www. 
geometree.com.au), surveys the thinnings 
at the Grays’ tree farm in March this year. 
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Earth People Write is an open forum. The views expressed in letters from readers do not necessarily 
reflect the opinions of Earth Garden. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of Back Yard Ovens. 


Weekend hippy a highlight 
Dear Liz Ingham, 

I promised myself I’d write and tell 
you how much I loved your most recent 
‘Weekend Hippy’ contribution to Earth 
Garden. Your column has become one 
of the highlights of the mag for me and 
the last one was a pearler. Your thoughts 
about Stuff and being silent in the bush 
and what is real in the world and the 
succinct way you expressed it really 
resonated with me. I mean SERIOUSLY 
resonated. It was like one of those big 
Tibetan bells going off in my head and I 
read it over and over. So thanks, and keep 
up the extraordinary work! 

Scot. Via Email. 


Learning lots 
Dear Earth Garden, 

I have read your magazine since meet- 
ing my hubby as he always read it. We 
both had an interest in the simple life as it 
seems. Now seven years later we decided 
it was time for a change in lifestyle so we 
started looking for a house with land to 
live in. Well, we found a small house with 
five acres in Yalca, Victoria, near Cobram. 
So we sold up and moved here for, as we 
call it, a ‘tree change’. We love it and 
wondered why we didn’t do it earlier. 

We have now been here for five 
months and we both work part-time in the 
local area and spend the rest of our time 
looking after the property and ever-grow- 
ing animals. There is always something 
to do around the house with the vegie gar- 
den, planting trees, and so on. We plan to 
be semi-self-sufficient but coming from 
the city we have heaps of things to learn. 

I would just like to say thank you for 
all the advice your magazine has given 
us on everything from growing foods 


to building advice. We look forward 
to every issue arriving. I would love to 
meet up with any other people in this 
area doing the same sort of thing. Email: 
korrinadonovan@hotmail.com. 
Korrina Donovan. Via Email. 


Movable chook pen plans 
Hello to all the wonderful people at Earth 
Garden! 

I have been full of good intentions 
(during the many years of receiving my 
favourite magazine) to contact you with 
a huge message of thanks. I have care- 
fully packed away my mags ready for 
some very enjoyable reminiscing times 
— some time soon I hope! 

Meantime, I am seeking assistance 
on behalf of my sister who is very busy 
on her biodynamic farm, and in need of 
some information about possible pur- 
chase of a movable chook pen or plans for 
constructing one. I have read about this 
in the past, but cannot remember which 
issue this was in, or whether I read an 
article, or just saw an advertisement. 

If you are able to send me information 
I would be most grateful — even sketches 
or pictures would be helpful, although a 
possible contact would be even better. 

I hope this won’t be a bother, but your 
help will be very much appreciated. Best 
wishes to all. Email: bernway@netspace. 
net.au. 

Bernadette O’Brien. Via Email. 


Hi Bernadette, 

You might want to give the good peo- 
ple at ‘McCallum Made Chicken Trac- 
tors’acall. Ph: 1800 337 874. Or if your 
sister wants to make her own, we recom- 
mend our very own Chook Wisdom book, 
which is chock full of all things chook! 


Available through The Good Life Book 
Club. Ph: (03) 5424 1814. And no bother 
at all Bernadette. 

— Fiona 


Surprise and wonder 
Hello all! 

So much enjoy and appreciate the 
work put into the mag (colour is lovely 
by the way) and everyone’s contributions 

.. we all have heaps to learn don’t we? 
Always interested in people’s letters and 
the amazing ideas they come up with ... 
nothing so surprising and wonderful as 
the ingenuity of people in general when 
faced with problems to solve is there? 
Heaps of success to all of you out there 
trying to do the right thing ... we live in 
the suburbs and for a number of reasons 
cannot do the ‘tree change’ ... however we 
do what we can where we can ... a special 
thought for Theresa Gilligan (EPW, EG 
142) at Inverloch ... a very brave soul to 
try the bush block move in her later years 
(I’m the same age) ... all the very best to 
you and your son. My dream has always 
been a strawbale or a muddie but haven’t 
been able to manage it so far. 

A word on water, which is something 
we have been able to improve on. We use 
tank water for laundry and garden, which 
has brought our usage of town water down 
to 95 litres a day for two of us, which 
honestly hasn’t inconvenienced us too 
much. We’re surprised we even use that 
much. I have the advantage of 11 years of 
bush living experience from many years 
ago when I had a baby and one tank of 
two-and-a-half thousand gallons at the 
time for everything, so that helped. 

Someone was asking about 
Scuppernongs (EPW, EG 141). Pd be 
interested too but so far have not found a 
source of supply. But I did find Marula 
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Plum seeds, another useful backyard 
fruit supply suggested by the late Josef 
Tamaliunas in a series of articles in your 
mag a year or two ago. These were all 
South African plants or trees that he 
believed would do well in some parts of 
this country, particularly the Brisbane 
area as climate is similar to their country 
of origin. I now have two Marula Plum 
trees, one just taller than myself ... looks 
very healthy but as yet have not flowered 
or fruited ... I live in hope! 

Something else of interest I have is a 
Drumstick Tree now taller than me ... so far 
we’ve used flowers and leaves in salads, 
providing an extra source of greens ... 
anyone know any more about these things? 
Now I’m trying a Goji bush ... as yet only 
small but I live in hope for this too. 

` Lastly ... for fresh greens we’ve 
found we like the Asian greens, which 
grow fast rather than the usual Northern 
Hemisphere type of veg we grew up with, 
although we do use them too. 

Cheers one and all ... successful 
green living! And thank goodness 
for a change of government! Email: 
rsmether@bigpond.net.au 
Val S. Via Email. 


Dear readers, 

Ifyou wish to reply to an emailed let- 
ter, but you dont have the internet, please 
feel free to send your reply to us via the 
post. 

— Fiona 


Floury tomatoes and bitter 


blackberries 
Dear Earth Garden, 

Just a couple of quick questions: I 
have some Tiny Tim, Yellow Tear Drop, 
Roma and Grosse Lisse tomatoes, but this 
year they are floury, a bit tasteless and not 
very juicy. I also have the domestic black- 
berry, which is just ripening. However, 
the luscious-looking fruit tastes quite 
bitter. Do you have any helpful ideas? 
Thanks. Email: cmay@mayrussell.com. 
au 
Chris May. Via Email. 


Potbelly stove knowhow wanted 
Hi, 

Do you have any articles (back is- 
sues) on potbelly stove installation and 
maintenance available? If so, could you 
let me know how I could go about access- 
ing or purchasing them. 

Many thanks. Email: ray-homeview 
@bigpond.com 
Ray. Via Email. 
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Hi Ray, 

You could try Jill Redwoods article 
on wood stoves, which featured in issue 
136. And perhaps readers can help with 
more information. 

— Fiona 


Bunker for batteries info 
Hello, 

I am hoping you may be able to as- 
sist me with an enquiry. We are going 
solar and would like to build a bunker- 
type arrangement to house the batteries. 
Do you know where we may be able to 
find some info about how to go about 
this project? Thanks in advance! Email: 
barwondowns@gmail.com 
Kaz Kost. Via Email. 


Heating and cooling 
Dear Earth Garden experts, 

The Green Power Today book is 
most interesting. Thank you! I have 
been wondering if anyone has done a 
comparison of the following systems 
that, to uninitiated eyes, look pretty much 
the same: Solarventi (www.ges.com.au) 
and Sun Lizard (Alternative Fuels and 
Energy). Also, do you know if having 
the old-fashioned air vents at the top of 
the walls would do much to offset the 
value of either system? Do you have any 
comments on either system? Anything to 
help would be most appreciated. Many 
thanks. Email: lynnocon@yahoo.com.au 
Lyn. Via Email. 


Maintaining dams, not insects 
Hi there, 

My name is Alanna Burton and I was 
wondering if you could help me with info 
on conserving water in my dams, as the 
more shallow ones (and the big one) dry 
up very quickly in summer. Also, what 
can I plant around or on them to help pre- 
vent evaporation and promote frog life. 
I live at Buangor, near Ararat, Victoria, 
very dry area (what isn’t these days?) 

Also, I have a big problem with 
earwigs and large ants that tend to cover 
my paths, climb my fruit trees and eat the 
fruit (the ants that is, the earwigs are in 
my walls and sheds). I really want some- 
thing non-toxic, of course, to repel them. 
Hope you can help. Thanks. Email: 
dorsal@dodo.com.au 
Alanna. Via Email. 


Chook tractors in the tropics 
Dear Earth Garden, 

I love reading your magazine: it 
keeps me inspired to one day have my 
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own patch of earth to call my own and 
live life as I really would like to. Alas, in 
the meantime we’re renting a house with 
a big back garden. I’ve previously had 
three chooks with a fixed pen and sepa- 
rate vegie garden and have read a perma- 
culture book. This time (we just moved) 
I’m willing to give permaculture a go. I 
live in Townsville and most of the advice 
in the magazine and book is generally for 
all those living down south in the cooler 
climates. If I set up a moveable chook 
pen to rotate every two weeks what do I 
do with my chooks for the other four to 
five months of the year when it’s too hot 
and wet to grow anything up here? Also, 
have you heard of a permaculture club in 
Townsville? I would love to meet any 
like-minded vegie growers that survive 
up here amongst all the consumerised 
apartment-dwelling city folk. Email: 
Laura. OConnor@gbrmpa.gov.au 

Laura, Townsville, Qld. 


Dear Laura, 

You're lucky: Permaculture 
Townsville is an excellent group in your 
area. Write to: PO Box 612, Thuringowa 
Central BC, Old, 4817, or phone 4775 
2332. I’m sure they'll be able to help 
with all your chook and other queries. 
Good luck! 

— Alan 


Divining different views 
Dear Editor, 

In EG 138, your writer advises read- 
ers to get in a water diviner to find wa- 
ter. Diviners cannot detect subterranean 
supplies of water (even above ground), 
and if they succeed in ‘finding water’, 
they do so in spite of, and not because of, 
their so-called abilities. Dowsers cannot 
detect changes in the Earth’s magnetic 
field over spots where water flows; it 
usually boils down to either a lucky guess 
or local knowledge, or sometimes they 
do have an understanding of hydrology. 
Even a sensitive magnetometer or gauss 
meter can’t detect these changes, so are 
bits of bent wire or forked sticks more 
sensitive than the best scientific instru- 
ments? Alanna states that people have 
“an inherent electro-magnetic sensitiv- 
ity”. Having worked with electro-mag- 
netic test equipment all my life, and 
taught the subject for over 30 years, Pd 
like to know how. What is the source of 
her information? What level of sensitiv- 
ity are we talking about? And where are 
the biological sensors in human beings, 
so that we may study them further, and 


perhaps improve the results? 

Over many years, competitors at the 
Australian Skeptics dowsing challenges 
have always failed to get above the sta- 
tistical level of pure chance. And this, 
after they have all successfully ‘calibrat- 
ed’ their detection devices beforehand 
(while knowing which pipe the water 
was flowing through). However, during 
the actual test, they were spectacular- 
ly unsuccessful. Afterwards, it almost 
made me cry to listen to all the excuses 
they offered, like “negative vibrations 
from the skeptics present”. It raises the 
question: “How did they all successfully 
calibrate their devices before the test 
runs began?” The Skeptics’ prize money 
is still safely in the bank, for anyone who 
still thinks they “have the gift”. 

I’m a keen gardener, and over the 
years I have grown natives, fruits, and ve- 
gies. Your mag has often carried some 
useful tips for gardeners, but divining for 
water is not one of them. 

In every country around the world 
there are aquifers under most regions, 
in porous sandstones, beds of rubble 
from ancient river beds, fissures in rocks, 
underground streams, caves and lakes, 
and deep artesian basins, such as the one 
where I grew up in western Queensland. 
In short, there is water almost anywhere 
you look for it. It would be more con- 
vincing if dowsers could consistently 
divine a ‘dry well’, and the American ma- 
gician, James Randi, has offered a prize 
for doing so. But again so far, no one has 
claimed the prize. 

Bernie Doran, Caboolture, Qld. 


Ways of heating and cooling 
Hi everyone, 

My husband was interested in any- 
one who has ideas of venting exhaust 
from various heating/electrical appli- 
ances into a central heating/drying room 
for the household. I was wondering if 
anyone had either excavated to create 
a coolroom/walk-in pantry with earth 
or thickened walls (of whatever mate- 
rial) for further cooling insulation of 
goods and the viability of such. Email: 
lilea@breakwall.com.au 
Lilea Propadalo. Via Email. 


Dear Lilea, 

Great idea; and I’ve just read that 
IBM are building a computer centre in 
a town in Switzerland where the 70+ 
degree heat emanating from the whirring 
computers will be funnelled through heat 
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exchangers of some kind to heat the local 
council swimming pool next door. How 
groovy's that! Let's hope some readers 
have a residential-scale answer to your 
query. 

— Alan. 


Ripples In the pond 
Hi all, 

I had been watching the office of 
EG being built, and bought the Green 
Power Today book. We moved from 
wet Kinglake in Victoria (green and 
fairly good rain) to Tarnagulla, west 
of Bendigo in Victoria, dry, hot, great 
small town, small house to make do 
until we decide what we are doing. Be 
very suburban and talk to a well known 
everyday home building firm about 
building an everyday (see standard 
brick house), place with a few changes. 
We were asked if we wanted ducted 
heating and cooling. 

“No, actually we were thinking if 
you could enquire about a Sun Lizard”, 
I replied. And blow me down, I got a 
call from the nice fellow coming up with 
our changed design (can’t help it, we did 
change a bit of their design). My partner 
Peter had passed on the website of Sun 
Lizard, and Nick (the company person) 
rang us and asked where I had heard of 
it, and was quite in awe of the phone 
call he had had with them and told me 
that he had actually passed this on to 
colleagues in his company as he thinks 
they are such a great idea. Finally, the 
mainstream is catching on to the ideas 
that all at EG have been quietly working 
with for a long time now. 

Pammie, Tarnagulla, Vic. 


Support Aussie garlic 
Hi all, 

I hope sustainable living in the city 
goes well for you. We need to boost the 
Aussie garlic industry in united force. We 
have to keep requesting local garlic, not 
buying imported because it is cheaper! 
There is no comparison for size and 
flavour unless you are the lucky ones 
and grow it yourself ... let’s all help get 
them back on their feet! And keep our 
health. If anyone is a commercial grower 
I would love to hear from them. Email: 
sales@morrisoutside.com.au 
Jan. Via Email. 


Choose to survive or fail 
Dear Earth Garden, 
In reply to Mich@el (EPW, EG 


142). The answer to the question is sadly 
a resounding “YES”. Our world is in a 
rapidly increasing spiral of decline. In 
a very short space of time we are going 
to see changes in our immediate world 
that people would never have dreamed 
possible in their lifetime, let alone their 
grandchildren’s lifetime. I would like to 
recommend Mich@el read a book called 
Collapse — How Societies Choose to Fail 
or Survive, by Jared Diamond. ISBN 0- 
7139-9862-8. It is extremely factual and 
not filled with ‘what if? scenarios but well 
researched facts. 

Kind regards. 

Bob. Via Email. 


Guernsey please 
Hello everyone, 

I love reading your mag. Loads of 
useful information that can be used on our 
ten-acre property in south-west WA. I get 
quite excited when I see someone from 
our community of 300 writing in to Earth 
People Write. This community seems 
to have a number who want to leave a 
lighter footprint. I have a request of all 
the people in the south-west of WA: my 
family would like to buya milking cow. 
So if anyone knows of a Guernsey for 
sale could they please email me. My 
email address is maygriffiths@bigpond. 
com. Many thanks. 

May. Via Email. 


Dear May, 

Once you find your dream Guernsey, 
you may want to buy ‘The Healthy House 
Cow’ by Marja Fitzgerald. It was the first 
EG book I published, back in about 1987, 
but I think there are still a few copies in 
the warehouse. 

— Alan 


Ant invasion 
Dear Earth Garden, 

I have just found that my second 
worm farm has been killed and eaten 
by the local ants (I live in Bendigo, 
Victoria). Can you please help me with 
some ideas of how to keep them at bay? 
Also, the ants are invading the house, 
and I’m looking for a way to stop them 
without using poisons. Any ideas would 
be much appreciated. Thanks. Email: 
emily_gasko@hotmail.com. 

Emily. Via Email. 


Earth People Write 
continues on page 66 
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Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Rich World “Must Back 80 Per 
Cent Carbon Cuts” 

Rich countries must commit to cutting 
carbon emissions by 80 per cent by 2050 
and developing nations must agree that by 
2020 they too will set their own targets, 
leading economist Nicholas Stern said on 
1 May. He said the only way the world 
could defeat the climate crisis was by en- 
suring that global carbon emissions peak- 
ed within 15 years, were then halved from 
1990 levels to 20 billion tonnes a year by 
2050, and cut to 10 billion thereafter. 

“There is a real hurry for this. The de- 
veloped world must lead by example,” Mr 
Stern said. The global carbon market had 
to be expanded and improved, there had 
to be massive investment in research and 
development in low carbon technologies, 
and rich nations had to bear the brunt and 
help the poorer world leapfrog into a low 
carbon era. Mr Stern said the developing 
world, where emissions are booming as 
economies grow, should be given time to 
prepare to sign up to caps and cuts but that 
time should have a strict limit and by 2020 
they too should be reducing emissions. 

Mr Stern, a former British Treasury 
economist whose seminal work 18 months 
ago on the economics of climate change 
galvanised the international agenda, said 
the emission target was based on the goal 
of halting the temperature rise to two de- 
grees Celsius above pre-industrial levels. 
That in turn means achieving global aver- 
age carbon emissions of just two tonnes 
per head — 20 billion tonnes divided by 
the anticipated world population of nine 
billion people — from the current average 
of seven tonnes per head, he said. 

“Everything flows from the figures. 
That is the simplicity of the argument. If 
you buy into stabilisation at 500 parts per 
million (atmospheric carbon — equivalent 


to two degrees rise) the rest is arithmetic,” 
Mr Stern told an audience at the London 
School of Economics. 

As emissions in the United States 
already stood at 20 tonnes per head, with 
those in Europe and Japan between 10 and 
12 tonnes, that meant the bulk of the ef- 
forts had to come from the rich world. But 
even China, whose economy is growing 
at ten per cent a year and which is build- 
ing a coal-fired power station a week, was 
already emitting five tonnes of carbon a 
head and India was close to two tonnes and 
would soon exceed that. That meant that 
they too would have to slow, halt and re- 
verse their emissions. —Reuters 


Britain To Ban Food Colourings 
Britain’s food and safety watchdog has 
called for a Europe-wide ban on six arti- 
ficial food colourings. The watchdog says 
a British study has linked the additives to 
hyperactivity in children. 

The study found that children be- 
haved impulsively and lost concentration 
after consuming drinks containing the 
additives. Food and drink manufacturers 
say they are already starting to remove the 
additives from their products. 

—ABC 


OW... THAT'S ALL THE 
"Re 


ENHANCERS AND 
SWEETENERS AND... 


WE DON'T 
USE FOOD 
COLOURING 
IN OUR 
PRODUCTS ! 
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Canadian Province To Ban 
Garden Pesticides 
Canada’s Ontario province says it will 
ban the sale and general use of pesticides 
in what the province says will be among 
the toughest such environmental laws in 
North America. Canada’s most populous 
province said the new legislation, expected 
to take effect next spring, would outlaw 
homeowners’ use of lawn and garden 
pesticides for such things as killing dande- 
lions. Exceptions would be made for golf 

courses, farms and forests. 

In Canada, only the province of Que- 
bec has a similar ban, and according to the 
pesticide industry no US State has such a 
ban in place. 

“Our generation is becoming more 
and more aware of the potential risks in 
our environment, not only to our health, 
but to our children’s health,” Ontario’s 
Liberal Premier, Dalton McGuinty, said in 
announcing the legislation. The Canadian 
Cancer Society, which has lobbied for bans 
by cities and provinces, said it was happy 
the legislation targeted both sales and use. 

“We are pleased it’s going to be imple- 
mented so quickly,” spokeswoman Irene 
Gallagher said. A number of municipalities 
in Ontario and elsewhere in Canada have 
already banned pesticide use. 

—Reuters 


Study Links Breast Cancer To 
Drinking 
A large US study has linked alcohol con- 
sumption to an increased risk of the most 
common type of breast cancer in post- 
menopausal women. Jasmine Lew, a re- 
searcher at the National Cancer Institute 
and the study’s lead investigator, said the 
analysis of data from more than 184,000 
women was the biggest of three major 
studies to conclude that drinking raised the 


malin oo . Sa 
risk of Beete cancer for older women. The 
research found that women who had one 
to two small drinks a day were 32 per cent 
more likely to develop a hormone-sensi- 
tive tumour. Three or more drinks a day 
raised the risk by 51 per cent. 

“Regardless of the type of alcohol, the 
risk was evident,” Ms Lew said, presenting 
the findings at a meeting of the American 
Association for Cancer Research. About 
70 per cent of women who are diagnosed 
with breast cancer have tumours that are 
positive for both the estrogen and pro- 
gesterone receptors. Ms Lew said results 
from the NCI study lend credence to the 
theory that alcohol’s interference with the 
metabolism of estrogen raises the risk of 
cancer. She said it was too early to make 
public health recommendations but said 
women should talk with their doctors to 
assess risk factors and consider lifestyle 
changes. Other studies have linked light 
consumption of alcoholic drinks, espe- 
cially red wine, to heart protection. Breast 
cancer is the second most common cancer 
killer of women, after lung cancer. It will 
be diagnosed in 1.2 million people glo- 
bally this year and will kill 500,000. 

—Reuters 


Beware Vegie-Growing Soil 
History In Your Back Yard 
Homegrown vegies can be toxic from 
poisons left behind from industry, orchards 
or mine sites, warn scientists. Back yard 
gardeners can think they are growing a 
healthier choice, but sometimes they in- 

gest arsenic, cadmium, lead and DDT. 

“As our cities and towns grow, they 
sprawl across old orchards or farms, mine 
sites and former industrial plants or gas- 
works which have left residues of tox- 
ic contamination in the soil,” said Euan 
Smith, from the Co-operative Research 
Centre for Contamination Assessment and 
Remediation and the Environment (CRC 
CARE). Dr Smith said the greater risk was 
from breathing in the contaminated dust or 
through skin contact with the soil. 

“This underlines the need to wash gar- 
den vegetables in such soils as thoroughly 
as anything bought from a shop, to remove 
traces of contaminated dust,” he said. Dr 
Smith said in most cases toxin levels in the 
diet would be within safety limits. 

“If you’re planning to grow a lot of 
vegetables, it might pay to investigate the 
industrial history of the land your house 
sits on,” he said. CARE managing direc- 
tor, Ravi Naidu, said arsenic was used 
100 years ago to control sheep and cattle 
parasites. Arsenic was also a concern at 
old gold diggings, he said. 

“Australians eat quite large amounts 


of homegrown produce,” Professor Naidu 
said. Organic produce was subject to the 
same problem if on a contaminated site. 
Highways could also deposit toxins and 
septic systems could put phosphates in the 
soil. Prof Naidu said root vegetables were 
likely to absorb more toxins than leafy 
plants. CARE aims to quantify the risk, 
working out whether the pollutants fin- 
ish up in the roots, stem, fruits or leaves. 
Silverbeet, lettuce, radish, tomatoes, zuc- 
chini, carrots, potatoes and cabbages are 
among the vegetables being examined by 
the research. Hobart store City Organics 
owner, Brett Stephens, said site history 
could pose a risk. 

“T still think homegrown is best but 
there are some areas around Hobart where 
there are issues,” Mr Stephens said. 

—The Mercury 


World First: ‘Hydrogen’ Plane 
Flies 1000 Metres 
US aircraft maker Boeing has flown a plane 
powered by a hydrogen battery, a “first in 
the history of aviation”, a senior company 
official said on 4 April in Spain. Boeing 
chief technology officer, John Tracy, said 
the flight, conducted at the start of this year, 
and development of the technology was 
“full of promises for a greener future”. 
“This is a historical technological 
success for Boeing.” The propeller-driven 
plane flew in a straight line for about 20 
minutes at an altitude of about 1000m, 
Boeing said. “Boeing announced today 
that it has, for the first time in aviation his- 
tory, flown a manned airplane powered by 
hydrogen fuel cells,” it said. 
—AFP 
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SA Bluegums ‘Thousands Of 
Years Old’ 
An unusual group of bluegums on private 
property in South Australia includes at 
least one tree that could be thousands of 
years old. While this species of bluegum 
(Eucalyptus bicostata) is not endangered, 
this particular population is genetically 


e Al men 
and ecologically on This group of 
trees is the only known population of E 
bicostata in South Australia. 

“This makes it of significant biologi- 
cal interest and high conservation value,” 
says University of Tasmania PhD student, 
Rebecca Jones. The population at Mt 
Bryan, near Hallett, has been the focus of 
local attention recently due to its proxim- 
ity to a proposed wind farm site. The trees 
are geographically unique in that they are 
about 700 km from the nearest other native 
population of this species of bluegum (lo- 
cated at Mt Cole in western Victoria) and 
is the only population west of the Murray- 
Darling drainage system. 

Ms Jones’s supervisor, Associate Pro- 
fessor René Vaillancourt, has estimated 
that one tree could be up to 2000 years 
old, based upon the slow growth rate of 
the lignotubers which are a feature of 
this population. Lignotubers are gnarly 
looking woody tissues found at the base 
of many eucalypt species that grow very 
slowly (approximately 2.5 millimetres per 
year) and protect the buds that enable the 
tree to propagate without seed (vegeta- 
tive propagation). If the tree is repeatedly 
damaged or burnt, it will re-sprout from 
its lignotubers, forming a multi-stemmed 
stand of clonal trees. So SÉ that have 
propagated in this way can be very old. 

“This growth form is seen in many of 
the bluegums at Mt Bryan. There is one 
tree in particular that consists of stems 
forming an almost perfect ring shape near- 
ly ten metres in diameter,” says Ms Jones. 


Hybrid Toyota Built In Australia? 
Car giant, Toyota, is poised to manufacture 
its hybrid Camry in Melbourne with a deal 
set to be clinched by mid-year. Talks are 
still under way but senior Toyota execu- 
tives in Tokyo are strongly backing plans 
to make the company’s Altona plant the 
regional production base for the green 
Camry, Fairfax newspapers report. The 
deal will go ahead providing the right 
government incentives are secured, and 
the federal government is aiming for an 
announcement by the end of July. Victo- 
rian Premier John Brumby has been in 
discussions with Tokuichi Uranishi, ex- 
ecutive vice-president of Toyota in Japan. 
And senior Victorian cabinet ministers, 
armed with the government’s $500-mil- 
lion green car fund, have met Japanese 
diplomatic officials and Toyota execu- 
tives in an effort to secure the vehicle for 
Altona. Federal Innovation Minister Kim 
Carr said negotiations with Toyota were 
continuing “fruitfully”. The ‘green’ Camry 
is currently in production in Japan and the 
US but only reduces petrol comsumption 
from 9.9 1/100 km to 5.7 1/100 km. 
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“Perhaps some of that $500 million 
could also be spent on fleet orders for a car 
that uses zero litres/100 km, like the fully- 
electric Blade Runner from Blade Electric 
Vehicles, said a (rather smug) Alan Gray 
of Earth Garden. 


Tips For Bird Friendly Back Yards 
Creating hedges with local native shrubs, 
installing a bird bath, or,building a nest 
box are just some of the tips for creating 
bird-friendly gardens in a new series of 
guidelines from the Birds in Backyards 
Program, a joint project of Birds Australia 
and the Australian Museum. 

The guidelines provide the first com- 
prehensive summary of scientific research 
on birds in urban areas and offer advice 
to those keen to create a refuge for our 
feathered friends. The ‘Guidelines for 
the Development of Urban Bird Habitat’ 
summarise the findings of more than 120 
scientific papers in simple, user-friendly 
language and are now available and free 
to download from the Birds in Back- 
yards website — www.birdsinbackyards. 
net/spaces/guidelines.cfm. 

There are seven step-by-step handouts 
for a variety of gardening gurus — from 
the ‘green-thumb’ living in high-density 
housing to rural townships, schools and 
large companies undertaking major urban 
construction. Birds in Backyards Program 
Manager, Holly Parsons, says creating 
bird-friendly habitat — particularly for 
rare and smaller species — is something we 
all should get involved in. 

“While a single garden cannot pro- 
vide everything a bird needs, it’s a start. 
Our bird community is changing; smaller 
birds are declining while large, aggres- 
sive birds are becoming commonplace in 
our gardens,’ she said. “It is not only up 
to the individual gardener to think about 
their gardening practices. Local councils 
and developers who decide how large 
parcels of land are managed have a huge 
responsibility to ensure the survival of 
our native birds — especially as natural 
habitats continue to be cleared, water 
becomes scarcer and animals are forced 
to move in response to climate change,” 
she says. Ms Parsons hopes the guidelines 
will raise awareness of the value of birds 
in our urban areas and the importance of 
this habitat to them. She says a range of 
measures can be taken to create good bird 
habitat in our gardens. 

“Studies show that many of our small 
birds need a shrub layer so planting native 
plants like hakeas, tea trees and local na- 
tive grevilleas (as opposed to the popular 
hybrids) may help create a great habitat 
for them. Little birds need dense shrubs to 
protect them from attacks and predation by 
other larger, more aggressive birds.” The 


guidelines are applicable to all Australian 
towns and cities. They include examples 
of successful gardens and urban restora- 
tion projects from across the country to in- 
spire individuals and groups to undertake 
their own work. As more urban research is 
conducted, the guidelines will be updated 
to incorporate the latest knowledge. 


Poll Finds 76 Per Cent Want 
Renewables Subsidy 
Three-quarters of Australians would prefer 
the federal government to subsidise renew- 
able energy instead of fossil fuels, an opin- 
ion poll has found. The Galaxy Research 
poll conducted for independent political 
group GetUp! found 76 per cent wanted re- 
newables like wind and solar power funded 
in the federal budget. This compared with 
17 per cent who preferred subsidies for fos- 

sil fuels like coal, oil and gas. 

The survey follows a Newspoll com- 
missioned by Greenpeace in which 60 per 
cent of respondents thought renewables 
should get the most funding. GetUp! ech- 
oed calls by environment groups for the 
government to phase out billions of dollars 
in fossil fuel subsidies. The organisation 
said the government has spent $28 on fos- 
sil fuels for every $1 directed to renewa- 
bles. The Galaxy poll was conducted on 
1,600 people over the weekend. 


—SMH 
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900 Million Dollar Bike Plan For 
London Super Bikeways 
London is likely to become one of the 
world’s more cycle-friendly cities, with 
a series of two-wheeler super highways 
cutting through traffic and congestion. 
Plans for the super-cycleways are part of 
an initiative to stimulate a 400 per cent 
increase in the number of people pedalling 
round the British capital by 2025. At a cost 
of £400 million the 12 routes are intended 
to be the motorways of cycling and are 
likely to be emulated by other British cit- 
ies. Londoners without bikes will be able 

to use the city’s free bicycles. 
“We want nothing short of a cycling 
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transformation in London,” said former 
Mayor, ‘Red’ Ken Livingstone. 


Hydro Predicts Tough Position 
Hydro Tasmania’s chief executive has 
conceded the cost of importing power 
across Basslink will make for a tight fi- 
nancial position. Due to the second lowest 
rainfall period on record over the past six 
months Hydro Tasmania had to spend $11 
million importing electricity last month. 
Chief Executive, Vince Hawksworth, says 
the expected overall expenditure of $100 
million on imports this year is in line with 
expectations. 

“Fortunately Basslink has enabled 
us to keep storages although low, signifi- 
cantly above where they would be, it in- 
evitably means we’re in a tighter financial 
situation,” he said. Hydro Tasmania hopes 
to make savings in the long run by invest- 
ing in renewable energy projects. 


Stop Biofuel Crops — UN 
New United Nations special adviser on 
food, Olivier de Schutter, has called for an 
immediate freeze on investment in biofu- 
els — crops which can be converted into 
energy, instead of food. Mr de Schutter 
says the pursuit of biofuels is contributing 
to a global food crisis threatening 100 mil- 
lion of the world’s poorest people. He has 
described it as a massive violation of basic 
rights and called for a special session of 
the UN Human Rights Council to tackle 
rising food prices and global shortages. “I 
believe that any new investment in first- 
generation agri-fuels should be frozen 
immediately and that we should discuss in 
an open and transparent manner whether 
the current levels of production of bio- 
diesel, bio-ethanol — which are not so bio 
— should continue,” he said. 

— ABC 


Head Of Devil Program Confident 
The outgoing manager of the Tasmanian 
Devil Program is confident the species 
can be saved from extinction. More than 
half of Tasmania’s wild devil population 
has been wiped out by a deadly facial tu- 
mour disease and it is soon to be declared 
an endangered species. But Dr Steven 
Smith says every effort is being made to 
ensure the devil is saved from extinction 
in the wild. 

“I believe that we can save the spe- 
cies and I believe we will save the spe- 
cies,” Dr Smith said. “I think one of the 
most important things we’re doing in 
the short term is establishing a viable 
breeding population that’s healthy, that’s 
maintaining the same genetic diversity 
as found in the wild,” he said. Dr Smith 
retired from his position in May. 


Bark huts look great as well as being functional and biodegradable. 


Building with Bark 


Looking for an inexpensive way of putting a roof over your head while organising 
something more substantial? You could try what many early settlers did. Jill describes 
how she built her own bark hut. 


by Jill Redwood 


Goongerah, Victoria 


Wa ARK kept the rain and wind off Aboriginal people for 
housands of years, and later the white settlers cop- 
ied the idea. Bark huts comfortably sheltered many 
families until they established themselves and built more sub- 
stantial dwellings. Today the large sheets of relatively weath- 
erproof bark are still quick and easy to peel off and put up. 
The bigger the tree, the thicker the bark — but Um 
certainly not encouraging anyone to look for the big trees 
to cut down! These are the precious, hollow-bearing, habi- 
tat elders and nectar-producing eateries that are extremely 


valuable no matter what perfect house site they occupy. 
All trees are extremely precious these days but where a tree 
has to be cut down for some other reason, the bark can be 
salvaged and put to good use to clad a hut, a wood shed, 
dunny, animal shelters or even your roadside mail box. 

Not all barks are suitable but the more fibrous types, 
from Stringybark and some box species, peel off and 
weather very well. Clever Mother Nature designed these 
thick coats to insulate the tree against the intense heat of a 
bushfire. The tree can then reshoot all the way up the trunk 
and keep growing. This is why bark is also a good insulator 
as cladding. It keeps the heat out and the warmth in. 

I built and lived in a bark hut for the first eight years 
after buying my land. It’s been standing for 25 years now 
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Bark makes a good cladding; it keeps the heat out and 


the warmth in. 


The early bark hut builders 
squashed the sheets of bark 
between two poles, giving the bark 
room to expand and contract. 


and its walls are still as weatherproof as day one (I used corro 
iron for the roof). The early settlers’ huts became victims of 
fire, rather than just rotting away. If the bark is vertical, rain 
runs off and it never gets the opportunity to rot. 

There are three basic tricks to building with bark: the 
peeling, the flattening and the fixing. 


Peeling 

Peel the tree immediately it’s dropped — not the next 
day. Once the tree stops transporting water up its trunk 
— which is as soon as you separate it from its root system 
— its bark coat dries onto the tree. The bark also slips 
off better when there’s more moisture in the tree like after 
rain. 

Run a chainsaw cut along the log’s length. In pre- 
chainsaw days they chopped with an axe zig-zag fashion 
from end to end. Then start some serious bashing along 
either side of the cut edge with the back of an axe to loosen 
the bark from the wood. Once it starts to show a gape, slide 
the axe under the bark to get it started and it should begin 
to peel off nicely. If it wants to hang on, just keep bashing 
and bruising the bark along its length (it sounds like a ter- 
ribly brutal way to treat a climate-saving tree I know, but 
keep in mind this is a tree that had to be cut down for other 
good reasons). I have seen an old shovel hammered to 
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shape and used as a special bark peeler. If two people work 
on debarking a log together it can help convince the skin to 
come away neatly. 


Flattening 

When your tree has been stripped of its woolly coat, 
have a smoky fire going nearby to put the roll of bark over 
(either chimney or lean-to style) to heat its insides. After 
five minutes or so the heat should make the bark supple. You 
then straighten the bark out by lying it down and placing a 
number of weighty poles on top. Sheet after sheet can be 
stacked this way: bark—poles—bark—poles. Depending on the 
weather the sheets should be ready to use in a week or so. 

At times I’ve omitted the smoking part (due to bush- 
fire danger) and weighted the sheets down immediately. 
They crack a bit and resist the weights but still make ac- 
ceptable cladding. Roofing bark might need more care 
though. Bark used for a roof is also best if most of the 
woolly fibres are scraped off. Diagonally-fixed sheets 
won’t shed the water as easily as vertical bark and so could 
tend to rot. Oh — and you can’t collect crystal-clean drink- 
ing water from a bark roof. 


Fixing 

The next trick is in the fixing of bark to the pole 
frame. The nature of fibrous bark means it expands and 
contracts with humid and dry weather. That means if you 
just bung the bark sheets up with roofing nails, the sheets 
crack when it gets hot and dry as it pulls in from the nails. 
Or "CH bow outwards when it gets damp. The early bark 
hut builders had that sorted. They squashed the sheets of 
bark between two poles — one behind and one in front. 
This gives the bark room to expand and contract side to 
side while sandwiched between the poles. You might want 
to line the interior walls or leave the natural look. I jammed 
the few cracks and gaps in my slapped-up hut with wool or 
used another cover strip of bark. 


Appleyard Farm 


* Keep your feet happy and warm in winter! 

e Fit inside your gumboots and fold over the top 

* Lots of fun colours, made from quality polar fleece 
- warm machine washable 


* Gumboot sox are hand made in Trentham, Victoria 
e Ideal for kids, farmers, horse riders and gardeners 


Contact: Simone Yates 
PO Box 51, Trentham VIC 3458 
m. 0427 241 603 f. (03) 5424 1603 
e. simone@appleyardfarm.com.au 
w. www.appleyardfarm.com.au 


Bark huts look great as well as being functional 
and biodegradable. Their only drawback is their flam- 
mability. I doubt you’d get insurance for one. I have to 
be extremely insistent with WWOOFers who stay in the 
hut to PLEASE be careful with candles. When the 2003 
fires were threatening ember attacks, a friend hooked up 
a clever system with a roll of half-inch low-density poly 
pipe under the eaves and poked small holes all the way 
along the pipe. Then it was connected to the tap. Turned 
on it created a fish shop window-effect all over the bark. 
Luckily it didn’t get a try-out as the fire stopped when it 
hit the Snowy National Park ten km away. So the hut still 
survives as a curiosity piece for visitors and relic of my 
early settler days. 
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Season by Se 


WITH JACKIE FRENCH 


Earth Garden’s regular saunter in the garden, with Australia’s 
favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


Death to the Frozen Carrot! 


Search the heart of any culture and you’ll find breakfast. 
Today’s most common breakfast is toast and soggies 
— packaged, pre-cooked bland food that can be eaten on 
the run, on the go, busy, busy. (There is even a cardboard 
box in the supermarket aisles that claims to be a liquid 
breakfast — the list of ingredients on the side of the 
carton runs to about 20 components, very few of which 
sound much like food.) 


Our food choices teil us who we are 

All food choices are ultimately political decisions. 
English sweet biscuits needed colonies and slaves to pro- 
vide the sugar. Tomatoes airfreighted from Israel, garlic 
from Mexico and snow peas from China mean we need an 
invasion of Iraq to ensure the oil that lubricates it all. 

So this column is about food, the heart of my life 
— and yours. It’s a personal food manifesto. You might 
call it ‘How to be a Moral Omnivore’. 

1. Place skull and cross bone symbols on all packs of frozen 
carrots. 

I have never met a frozen carrot that I’ve liked, 
except in a frozen (home made) carrot cake. NOTHING 
makes frozen carrot taste good or even remotely like carrot, 
not even basting it with green tomato relish that performs 
miracles even on hunks of otherwise tasteless chilacaote 
melon and elderly chokos. 

So how come they are sold, served and eaten when 
even apart from the total lack of sweet carrot flavour they 
have a weird rubbery and unpleasant texture? Why the vast 
frozen carrot profits? 

Because as a society we have a low opinion of veg. 
Veg are a side dish, eaten just because they are healthy, 
not because they make us salivate, to accompany meat or 
rice or pasta. Serving frozen carrots to kids is especially 
heinous. Teach your kids what good food tastes like, so 
they never accept second best fast food — or frozen carrots 
— and know that if they don’t like boiled broccoli there are 
1,000 other less sulphurous ways to eat it. 

Life is too short to waste a calorie, especially on fro- 
zen carrots. 

2. Learn to grow and cook vegies. 
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Wheat, rice, meat — the great world food staples 
— are responsible for most agricultural crimes as well, be 
it soil loss, agribusiness or pesticide use. 

Vegies can be grown anywhere — in schools and 
preschools, along footpaths. Veg can be a niche crop 
— even though most are grown as broadacre ones. Most 
suburbs have quite enough space for enough veg to feed 
their inhabitants — once you get rid of lawns. Imagine a 
footpath lined with rows of silver beet, that everyone could 
pick (then wash) as they wanted. You can even grow veg 
by the windows in your office — try a window box of mi- 
cro-greens or trail chokos down to the office below from a 
pot. You don’t even need to own land to grow vegies — try 
community gardens or sharecrop a neighbour’s large back- 
yard. But also learn how to base meals on vegies — not 
just as a sauce for the pasta — onions baked in cider; pota- 
toes slowly stewed with artichokes; leeks baked in oil and 
garlic; cubes of sweet potato fried with silver beet, garlic 
and ginger; eggplant tempura ... 

3. Plant at least three fruit trees a year — even if they are on 
the footpath or at the local school. 

4. If you eat meat choose niche meat — never lot-fed or 
factory-raised meat, but meat from chooks fed on scraps, 
geese that graze your lawn or, even better, feral animals that 
need to be controlled — see below. 

Most animals raised for meat in Western societies 
contribute to an ecological blight, especially anything 
lot-fed, like beef, industrialised hens or pigs, fish farms 
that need four tonnes of wild fish to produce one tonne 
of farmed fish ... or even crocodiles farmed on chicken 
carcasses. But it doesn’t have to be that way — free range 
hens that scratch around the yard one minute, and are in the 
pot the next (if you are a very, very good chook dispatcher 
and plucker, anyhow) without even a second of fear. 

Vegetarianism isn’t necessarily an ecological virtue 
— though eating much less — and different — meat cer- 
tainly is. (Vegetarianism may be a spiritual or even a social 
virtue — but that’s different). 

It often makes more sense ecologically to imitate 
peasant cultures, and raise hens, pigs, guinea pigs, rabbits, 
guinea fowl, goats or fish to dispose of weeds and waste, 
and provide small amounts of meat to be eaten as flavour- 
ing or on rare feast days. 


5. Eat feral animals — because large hunks of our country 
are vanishing into feral gullets and under feral feet. 

Twenty-five years ago our gorge was dry rainforest 
— a canopy of Backhousia trees, maidenhair ferns, sand- 
paper figs, tree ferns. And then a hobby farmer released 
his goats into the gorge — the price for goat meat had 
plummeted and he didn’t want to pay to take them to the 
market. 

Now the once green gullies are orange desert. And 
the plague of goats is growing, changing the bush to park- 
land, all tall trees, the young ones nibbled to death, and then 
to bare eroded earth. And when the big trees die there will 
be none to replace them and the bush will die, just as the 
shrubs, the orchids and the hundreds of other species that 
have been lost to the goat’s browsing teeth. 

And it’s happening right across Australia. Feral 
goats, pigs, rabbits, carp, cane toads — okay, I’m not 
advocating we eat cane toads (though maybe a frogs’, er, 
toads’ leg industry might be investigated) but they do make 
interesting leather. 

I don’t like killing things. I would much rather the 
government put back all the research dollars the Howard 
government slashed from the biological control programs 
into contraception (instead of a lethal disease) for feral 
goats, rabbits et al. 


But at the moment those animals are munching away 
the world I love. And the most humane way of controlling 
them isn’t to trap them and truck them — crammed and 
terrified — to a distant market, where they may well be 
sold for meat anyhow, but to get a professional shooter to 
kill them with one (repeat ONE) swift bullet. (If a shooter 
needs more than one bullet to kill an animal instantly they 
shouldn’t be out there). And a way to both fund this and get 
rid of more meat than crows and goannas can deal with is to 
eat the meat. 

There are lots of other feral animals — almost cer- 
tainly some in your backyard, if you count pigeons, spar- 
rows, Indian mynahs, starlings, snails — all edible if you 
know how to prepare them. 

Repeat: I don’t like killing anything either. But there 
ARE humane ways to kill things ... if we care enough. 

PS: If anyone wants to eat me after I’m deceased, I 
recommend a long slow simmer (some bits will be pretty 
tough), with marjoram, garlic and basil, lots of onions 
— and the scraps go to the chooks. 

Perhaps we also need a law that says you must eat 
anything you kill. It might cut down on road kill. 

6. Become truly omnivorous. 

Avoid food prejudices. We are omnivores — look at 

our teeth. We have tearing, chewing and grinding ones. We 
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A white mulberry tree, like this one in Jackie’s garden, is a great gift for your local school or preschool — long 


sweet fruit that won’t stain hands or clothes on a low-maintenance drought-hardy tree. 
(Photo: Jackie French) 


can suck, lap, sip and guzzle. We have the least specialised 
mouths on the planet. 

Look at what we DON’T eat — is it rational? 
Aztecs pressed together mozzie eggs to make a sort of 
caviar. Grilled locust abdomens (another pest that needs 
controlling, due to overclearing and overspraying) are a 
damn sight more tasty than most factory-made snack foods. 
How many of our pests — from silverfish to termites 
— would no longer be problems if we ate them, as other 
cultures do? 

As natural omnivores we need to be reasonably 
cautious in case new foods kill us. Kids need to be given 
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a new food about 10 to 14 times before they like it, which 
makes sense. (And breast-fed babies are naturally more 
omnivorous.) But we’re becoming a supermarket race 
— we only eat what’s on white styrofoam trays covered 
in plastic. There is a heck of a lot of good food out there 
— from broccoli stalks (peel them then stir fry with a touch 
or ginger and garlic) and baby radish leaves to fish cheeks 
— that most of us avoid. 

7. Think about whether a food is morally good or not 
— and it usually isn’t simple. Those snow peas may be 
organic, but have they been flown from China? Or sent 
by boat — in which case they may have a smaller carbon 


There's something in the wind... 
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e High output 


e Greatly reduced noise 
e Starts charging in 
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footprint than the ‘local’ potatoes that have travelled 200 
km by truck. Have they been grown in California with 
subsidised petrol using illegal migrant labour paid less than 
starvation wages? Or has the land they’ve been grown on 
been recently cleared, killing the wildlife that lived there? 
8. Don’t avoid a food just because MOST is created 
immorally. Just find good sources instead. 

MOST eggs are produced in foul factories. But 
SOME eggs are laid — and eaten by humans — with 
the hens leading happy, fulfilled lives, raising some of 
their eggs for chickens. MOST meat in the USA is raised 
by penning animals in feedlots and feeding them grain. 
MOST meat here is from animals transported in horror 
and killed with despair ... but it is possible to raise grass- 
fed happy animals that can be humanely killed on the 
spot, then placed in refrigerated vans. It’s also possible to 
find cheese from genuinely contented (as opposed to the 
advertiser’s version) cows or goats or sheep, that hasn’t 
been made with rennet. 

MANY hunters wound animals and leave them to 
bleed and die in terror. But others can kill a feral animal 
with one shot from far enough away, so they die still 
with the grass in their mouths before they even feel a 
twinge of alarm. 

9. If you’re going to kill something, find a recipe first — 
even if it’s the grubs on your cauliflowers. Or feed it/them 
to your chooks. 
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10. Forget about rice unless you live in a high rainfall area 
and have a neigbouring rice paddy. 

11. Buy bread from a small local bakery where the baker 
cares about where they buy their flour and grains. 

12. No manufactured breakfast cereal or sliced bread in a 
plastic coffin counts as food. 

13. Never pay more for a meal than the waiter earns a day 
... though you can cheat here and give the waiter what your 
meal cost, too. 

14. Never refuse a meal given with love, even if it conflicts 
with all of the above. There is too little generosity in the 
world to shun a skerrick. This includes your grandma’s 
roast lamb, or even the nasty supermarket cheese cake she 
raced out to buy you. 

15. And despite all of the above, too — don’t feel guilty. 
Just do what you can. 

Food should be a joy, not a chore. It’s the loss of 
joy that’s the problem with the way we eat and grow and 
obtain our food now. We have mislaid the challenge and 
comradeship of the hunter, the laughter and gossip of the 
gatherer, the communion of many women in a kitchen 
making bread or stirring the pots. 

Life should be GOOD, damn it. It is possible to live 
a good rich life with a small global footprint ... probably 
an even more fulfilling life than you’d live spending your 
holidays in Thai resorts and leaving a footprint as large as a 
yeti’s. We just have to show the world how. 
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This cart will take the shopping to places inaccessible to a four-wheel drive. 


Carting stuff uphill. It’s always caused headaches — and muscle aches. Peters 
solution could be the cheapest, and most eco-friendly, yet devised. 


by Peter Pedals 
Nimbin, New South Wales 


know that there are many people living in the hills 

around Nimbin who regularly have to carry all their 

groceries and other purchases up steep slopes. The 
same may apply to hilly rural areas all over Australia. It 
is frequently not for the sake of getting themselves home, 
but to get their shopping home that people would put 
down concrete strips and/or purchase a four-wheel-drive 
vehicle. There is a much cheaper alternative, one that 
helps us become independent and less reliant on fossil 
fuel corporations. 

I was approached by a friend, who knew about my 
experimentation with pedal/electric transport, about using 
an electrically-powered bicycle to carry shopping up a 
steep hill. I pointed out that her hill was too steep to cycle 
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up, that a bicycle is not the most appropriate device to carry 
a lot of shopping, and that walking next to it whilst trying 
to balance it and assist it up the slope is very awkward. I 
suggested that an electrically-powered two-wheel cart that 
you walk behind would be much more appropriate, and so 
I built two prototypes to prove to myself that the idea is in- 
deed viable. I have used two 26-inch mountain bike wheels 
on each cart and an aluminium frame with a 12-volt bat- 
tery, and either one motor that powers only one of the two 
wheels or a motor to drive each wheel. I designed the carts 
to hold a large black plastic chest with hinged lid, which 
is available from both Supercheap and was also available 
from Bunnings. This chest will carry pretty much every- 
thing that will fit in a boot of a small car. I also managed 
to get a black plastic wheelbarrow-type tray to fit on it for 
carrying rocks, soil and even a lawnmower. 

I have tried it out and found that I could carry quite 
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Peter takes his prototype for a test drive. 


large loads up a steep hill without a huge amount of effort. 
Large rocks, ditches and very long grass on the track still 
present a problem, especially with the single-wheel drive. 
We decided to cut the tall grass to see how much difference 
short grass makes. In this instance it was easiest to push 
the mower down hill to widen the track, but hard to drag the 
mower all the way back up the hill. Of course, the shop- 
ping cart could even carry a lawnmower up the hill when 
the lawnmower’s own wheels are too small to easily push 
up a rough track. 


Comfortable walking speed 

The trick with the powered handcart is that it must 
be propelled at a comfortable walking speed using a mo- 
tor designed to propel a bicycle at a fast running speed. 
Using a 24-volt motor, I thought a good start would be 
to supply it with 12 volts instead of 24. But this was not 
enough, the gearing needed to be much lower than for a 
bicycle. From a company called Eazyride you can pur- 
chase a 42-tooth freewheeling chain ring (sprocket). I got 
two of these and two 52-tooth chain rings from bikes I got 
from the tip. I bolted the 52-tooth chain rings onto the 
42-tooth chain rings and mounted these onto the wheels. 
The thread on them is the same as on the standard bicycle 
clusters. The 250-watt bicycle motors were purchased 
from Oatley Electronics (www.oatleyelectronics.com) 
and come with a nine-tooth sprocket. With a 12-volt bat- 
tery this now got it moving at a steady walking pace. I 
used a circuit breaker as an on/off switch, but the problem 
with that was that it would start with a jerk. So I decided 
to make it 24 volts after all and got a 24-volt 500-watt 
motor speed controller from Oatley Electronics and a 
lever throttle from Epac (http.//epacpower.com.au). The 
controller has a half-speed setting which I employed. I 
could now go at any speed and start smoothly from a 


stop. I used two 12-volt 10Ah sealed lead-acid batteries 
connected in series. Lithium ion batteries would be a lot 
lighter, but also more expensive. 

I am very pleased with my powered handcart. All 
I have to do is walk behind it and guide it. It will get 
to places where a four-wheel-drive car won’t go, and it 
doesn’t incur the fuel costs, the expensive vehicle main- 
tenance or the amount of road maintenance required 
from driving a vehicle on a dirt road. And it’s a lot 
cheaper to start with. 
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IANY SYDNEY HARBOURS 


Reusing Greywater 


Lots of people have come to the conclusion that reusing greywater is a smart way to 
conserve water, eSpecially in this dry continent. Steve went and did something about it. 


by Steve Watts 


Ashwood, Victoria 


Watt a great idea! 

You have probably heard it all by now: the grey 
debate, behind the grey matter, ‘round the bend’; so many 
articles about a very grey topic. 

In 1999 the first greywater reuse system was officially 
recognised and accepted in Australia in Victoria. Finally, 
you could pump your shower and laundry waste water and 
put it to good use. 

That greywater reuse system is the Wattworks water 
recycling system. 

In 1994 I began to research and develop a reuse option 
that would be accepted by the appropriate authorities. 

It was in one of those moments when I decided the 
waste water from the shower could be easily reused to flush 
the loo, an original thought followed by a lot of Yellow 
Pages research. With the help of Jack Williams (RIP), a 
domestic plumber and family friend, I set about the world 
of plumbing dimensions, regulations and guidelines. 

I had studied business in the past and the business 
sharks in it, and felt confident and brazen as I set out with my 
new business associates. Electricians, plumbers, designers, 
marketers, mould makers, tank makers and a myriad of 
suppliers who would help me to take this new concept to the 
people via exhibitions and rural shows around Victoria. 
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According to attendance figures, 800,000 people had 
an opportunity to see a new way of reusing their own water 
between 1995 and 1998. 

“Who wants to save f*#n water anyway?” 

This was said to me at the HIA home show in 
Melbourne 1996. 

I had hoped for a better response from the government. 
Jeff Kennett, of the Victorian Government at the time, had 
an agenda to privatise (nice word for sell) the water supply 
chain, so recycling and reuse would cause a few small 
hiccups in their accounting processes. 

It all came together in June 1999 when representatives 
from the EPA, DHS and PIC met with me and agreed that 
the few innovations I had set out would ensure backflow 
prevention and the closed loop system was an acceptable 
method of reuse that would require no council approval. 

This was a win for simplicity, and literally thousands 
of litres would be saved and reused in every case. 

It was and is always a plumber’s job to intercept a 
drainage outlet, but there are a variety of plumbers and 
types of plumbers. The recent development of the green 
plumber training and accreditation system has spread this 
information effectively and broadly. 

Plumbing fixtures and fittings need to be constructed 
to last, and our quality standards ensure longevity, hygiene 
and efficiency. After trialling several prototypes it was 
evident that to last, the new system needed to be of an 
industrial grade and of quality components that 
were easy to clean. 

The robust Smartpit has been designed 
for plumbers, who do most of the installations. 
The large filter area, which allows finely- 
filtered greywater to be distributed to subsurface 
irrigation, means less time cleaning. 

Its operation is controlled by two separate 
pumps, one purging daily and the other pump 
delivering to the garden when required. So shut 
down is simply done with a flick of a switch and 
the purge pump will continue its daily purge set 
on a simple timer switch. 

There are a few versions of the Smartpit 
that are available across the country via Reece 


The system is built to last, using 
industrial-quality components. 


Plumbing stores and a range of wise distributors. Also 
available is a range of accessories, spare parts and 
upgrades available for the watermarked (Lic. No. 60026) 
Smartpit. 

It is an economical as well as smart choice that does 
take the pressure off our potable water supply. 

Melbourne’s protected catchments do make it one 
of the better water supply systems in Australia, when it 
rains! Like a water tank, it’s no good for your garden if it 
can’t be filled. 

“Reuse is real conservation and replaces the need for 
fresh water.” 

Roll on 2008 and watt a ride: TV, radio, press, 2003 
Savewater award, MBA environmental building award, and 
now some 30 other greywater reuse options. 

And it hasn’t really rained much in the last 14 years 
and by now, most who care seem to have a water tank, and 
are busy catching some of the rain for themselves. 

Think forward about the result if the same energy, 
effort and dollars were put into reusing water rather 
than catching it. (The water is probably required by the 
subterranean aquifers anyway!) 

And imagine for a minute: the average home produces 
100 000 litres of greywater annually! 100 000 litres over 
nine years times the number of households in Australia. I 
don’t know how many swimming pools or Sydney Harbours 
that is, but it’s a lot. 


Whether you’re saving a lawn 
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Volume three of the wildly-popular book Natural Home Builder is 
hot off the press and is available from late June from newsagents, 
bookshops or direct from The Good Life Book club (phone (03) 5424 
1814 to order or visit www.goodlifebookclub.com). In this extract from . 
NHB3, 23 year-old first time owner-builder, Tane Thomas from Hobart, 
describes how he saved more than $10,000 by sourcing recycled 
Tassie oak floorboards and laying them himself. 


E teg a 


by Tane Thomas 


Claremont, Tasmania 


"F you’re an owner-builder, renovator or contracting 
a new project, it’s time to start considering recycled 
. timber flooring. Now is an exciting time in the build- 
ing industry because there are accessible companies sell- 
ing rustic floor boards and re-machined boards from pier 
beams, old buildings and the like. 

We all know that our precious natural resources 
are being seriously depleted. This is a national problem. 
Roughly 670 areas the size of the Melbourne Cricket 
Ground are logged in Australia every day. Many in the 
building industry claim that the construction sector’s for- 
estry footprint is minimal. However, in Tasmania forestry 
practices mean that to gain access to a single old growth 
sawlog, nineteen others are sent for woodchips. I fail to see 
how this is at all sustainable so | am choosing to make a 
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statement by using recycled timber flooring. You can too. 


Just Old Flooring 

The company I chose was Just Old Flooring in Mel- 
bourne (www.justoldflooring.com.au). 1 bought Tas Oak 
for $34 per square metre. Tas Oak is an umbrella term for 
a mixture of similar-looking eucalypts such as stringybark. 
These are beautiful boards and it worked out to be cheaper 
than buying newly milled timbers. I had a particleboard 
floor already down, so the timber was laid on top like a 
floating floor. Because of this I needed glue to stick the 
timber down. Just Old Flooring was able to sell this to 
me, all up costing $500 per 90 square metres of flooring. | 
recommend asking the freight company you use for a truck 
with an arm suitable for unloading the boards which are 
likely to come in one tonne packages. Otherwise you will 
have to pay by the hour while you unload the timber by 
hand. My friend Ben and | worked like mad men to unload 


Below: to anchor the ratchet 
straps Tane drove 100 mm 
bugle screws into the floor 
joists, as close as possible to the 
plasterboard walls. 


Tane used ratchet straps to clamp his boards together 


three tonnes of timber in under an hour while the driver 
watched on. 

Once you take the shipment it is important to store 
the timber inside the building: this ensures the timber accli- 
matises to the interior conditions. Why is this important? 
Because the average humidity inside is much different to 
outside, so acclimatising the boards will minimise move- 
ment when they are laid. The timber will naturally expand 
in winter and contract in summer, so seasoning will provide 
for a neater finish. Leave the timber for a few weeks. This 
is a wonderful excuse to go to Vanuatu and drink some Port 
Vila Mai Tais like I did. 


Gluing the boards before 
final positioning. 
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Tools 

You will need a few tools. I have a beautiful 30 cm 
(12 inch) mitre saw which was perfect for the job. Your 
end cuts must be perfect. Some re-machining outfits may 
end-match your boards which is preferable. I used a nail 
gun which meant very fast fitting and eliminated the need 
to punch nails. You will also need a 3 mm notched trowel 
for the glue, a tape measure, pencil and a hammer to wallop 
the boards together. 

Now that you are relaxed and tanned, it’s time for 
work. This is the most physical work I have done on the 
building site as most other jobs are more about precision 
than strength. You will need to be reasonably fit (all those 
hours in the gym will come in handy now) and you will 
need a (very) good friend. 

The boards are laid perpendicular to the floor joists. 


Environmentally Tody 
on toxic... Chemical freé... 


ph: 02 6584 5699 


w; naturalpaint.com.au 


e: info@naturalpaint.com.au 
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Tane ended up doing 
each room in about 
four hours. 


Start your floor by cutting, glu- 
ing and nailing three rows of 
boards. Spread the glue in usa- 
ble widths on the particle board 
surface with a trowel. If you 
just leave a small trail of glue 
down the centre of each board 
they will have the tendency to 
bow ten years down the track. 
Then nail down the line of each 
joist. We face nailed rather than 
secret nailed which is easier 
and arguably a little stronger. 
As before, make sure your 
cuts are square and true where 
the boards butt together. Take 
time to match the widths of the 
boards in each row. You will have less trouble fitting them 
together and will have far fewer gaps at the finish. 

The most contentious issue with flooring is how to 
clamp the boards together so they are tight and without gaps. 
If you have bare joists, use a joist clamp which is available at 
most hire companies. Because I had already laid the particle 
board flooring I used the ratchet-strap method. 

You will need to drive 100 mm bugle-batten screws 
into every second floor joist as close to the plaster wall as 
possible. Ask your local hardware. A corded drill will be 
powerful enough to drive them. The strap hook goes onto 
the screw and then the ratchet hook fits over a short off-cut 
which in turn fits onto the tongue of the last board laid. 

Then while one person stands on the off-cut to main- 
tain the appropriate force, you must crank the ratchet until it 
is as tight as your muscles can give. Our timber was sourced 
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The finished floor 
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from three or four different locations 
and they didn’t all fit together perfect- 
ly, so at this stage it was important to 
use another off-cut and hit the boards 
together with a hammer. 

You can then continue this way 
— gluing, ratcheting and nailing three 
boards at a time — until you finish the 
room and then the house. It really isn’t 
that hard and I find the best way to 
tackle jobs like this is just to get stuck 
in. If you start thinking too much you 
will be standing around at afternoon 
tea with nothing to show for the day. 
Initially we were very slow; however, 
with the things we learned, we ended 
up taking about four hours per room. 


Finishing 

To finish the boards, I paid someone $31 per square 
metre to sand and finish the floor and they did a very good 
job. You can sand them yourself; however, I do not recom- 
mend this. The sanders you get from hire stores are light- 
weight with little power. This is a problem because they 
can jump around and leave grooves in your lovely floor. 

You have a few options in terms of finish. I used the 
environmentally unfriendly polyurethane option which is 
used on basketball courts. There are water-based alterna- 
tives which won’t ruin your lungs and they are more prone 
to damage, but easier to fix. If I were building my ultimate, 
dream home I would go for this option. I estimate that I 
saved about $55 per square metre — about $10,000 — by 
laying the floors myself. 
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Living In (fowl Simes 


From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2, Trentham, Vic, 3458 or email 

" info@earthgarden.com.au. 


by Alanna Moore 
Castlemaine, Victoria 


Hello chookies, 

Judging from some of the letters I get, it seems there’s 
a whole lot of bad behaviour happening out there in chooky- 
dom. It’s the dreaded Pecking Order and it really does seem 
very cruel to observe. But flocks of fowl who are all raised 
together will rarely have a harsh word between them. 

However when you introduce new birds into a flock, 
all hell can break loose. The bossy ones have to go all-out 
at asserting themselves at every opportunity until their 
dominance is accepted by a mere nod of the head when 
passing others. They can be pretty violent until then. But 
it usually only lasts until the new order is established. 

In factory-style commercial fowl operations the flock 
sizes are so huge that birds are under constant stress from the 
Pecking dis-Order. Normally birds can only recognise up to 
about 50 other individuals. Which is why the tips of their 
beaks — a highly sensitive area — are routinely sliced off, 
causing sometimes lifelong pain. It’s to stop them from peck- 
ing each other to death as a result of the stress they are under. 

When you raise a clutch of chickens of the same 
age they will all usually get on famously. So your second 
generation birds are always more settled, contented and 
friendly to keep. 

If you do introduce new birds, birds of the same type 
and colour scheme will get on all the better than different 
looking or different varieties of fowl. And when keeping 
different pure breeds, they are best housed separately, espe- 
cially when breeding them. 


Savage chicken 
Dear Alanna, 

Last week I introduced three new point-of-lay chick- 
ens to the hen house. The older resident was the last of 
the four I had before. She is still laying and in really good 
condition, and it was pretty obvious she was going to be 
the boss. (The last bossy hen had decided to start crowing, 
a problem solved rather abruptly by a visiting Jack Rus- 
sell terrorist on Christmas Day.) As we live on a suburban 
block, we had been going down after dark and putting her 
under a laundry basket so that she could not get the right 
posture to crow until a more reasonable time for the neigh- 
bours. Luckily we didn’t need to leave them, as I can just 
imagine asking our neighbour to creep into the dark hen 
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house and put the chickens to bed! 

I have been putting plenty of food down for them in 
separate bowls. There are two separate roosting areas and 
they get out for a couple of hours every day. I thought the 
older one should have some company, but now she has sav- 
aged one of the new girls! 

Many thanks. Wendy Austin, Brisbane. 


Hi Wendy, 

This is a preventable problem, if you use the right 
strategy. It’s never good to mix together new birds with old 
willy-nilly. Ideally one replaces a whole flock at a time, 
with birds of the same age, so that this sort of behaviour 
doesn’t rear its ugly head. They will no doubt eventually 
sort out who is who in the new pecking order. Otherwise 
keep the old bird in a separate area, or get rid of her. 


More savagery 
Hi Alanna, 

I have been appreciating your articles in Earth Garden 
magazine since joining about eight months ago, all the while 
feeling a little smug at the fact my chooks have been prob- 
lem-free since their initial purchase eight months ago. 

Unfortunately I now have a problem and was hoping 
you could offer a little help. I have four Loman Brown 
hens purchased at point-of-lay. They have a nice run, 
plenty of good food and produce three to four eggs per day. 
Up until now they have been perfect; however, one hen has 
started pecking another, seemingly encouraging the other 
two hens to do so as well. She chases her away from the 
feed and prevents her from entering the coop for the night 
until finally letting her in. The unfortunate hen does not 
fight back and sometimes just crouches motionless with 
head on the ground and takes a beating. 

This may not happen if there was a rooster in the 
house but as I live in Brisbane roosters are not allowed. I 
would appreciate any suggestions. Regards, Lyall Gamble. 


Hi Lyall, 

The pecking order can be brutal! But usually things 
settle down when everyone knows who is the boss. You 
may need to provide separate feeding areas and entrances 
to the coop in the meantime. 

You may also need to up the protein rations, so that 
everyone is getting the correct nutrition. Those high-laying 
hybrid breeds need a high-quality feed input to create their 


high egg output. (Why people don’t go in for the more laid 
back old heritage pure breeds I don’t know!) 


Too much moulting 
Dear Alanna, 

Would you know what is 
happening to my black Stand- 
ard Frizzle? She came to me 
with two Silver-laced Wyan- 
dottes and joined my three Isa 
Browns. All get along well, 
roosting, grazing and feeding 
together no worries. In late 
December she started to lose 
her feathers and this has con- 
tinued. She is very bare in a lot 
of patches. She is still laying, 
eating and behaving normally. 
I have observed them and can 
find no evidence that she is 
being pecked. We have dusted 
for lice many times. Of the 
six she is third in the pecking 
order. They are free range, just 
locked in to roost at night. 

Any ideas would be appreciated. Leonie. 


Leonie, 

It does sound like an excessively long moult. Moulting 
is usually an annual occurrence, around autumn. But it can 
also be triggered by shock or deprivation of food and water. 
Whatever the cause, you could start by treating the symptoms. 
Feathers need lots of protein to regrow and the amino acids 
in linseed (aka flaxseed) are particularly beneficial. That and 
dried and powdered seaweed or nettles added to feed could 
provide the necessary nutritional boost. You can always give 
it to all of them to keep feeding time simplified. 


More on mega eggs 
Hi Alanna, 
I was just reading the Dec—Feb issue of EG and came 
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across the letter about the mega eggs. We are also getting 
mega eggs like Belinda’s. At first we thought it might have 
been the old turkeys, but not now. 

Our chooks free-range during the day, they get fresh 
wheat and cracked sorghum 
(we live on a grain farm) and 
they have their own vegie for- 
age patch, plus I add shell grit 
regularly and they are wormed 
regularly too. 

So I think there may be 
more to this mega egg thing. 
Most of my hens are first time 
layers with a couple in their 
second year. We’re thinking 
of building a trap nest to find 
who is responsible. Do you 
have any other ideas why we 
are getting mega eggs? 
Regards. Sam, Queensland. 


The amino acids in linseed (or flaxseed) are Sam, 
particularly beneficial for feather growth. 


I think your trap nest is a 
good idea, especially in the 
light of what Phil has to say 
on the subject, below. Good luck! 


Dear Earth Garden, 

I was flicking through a recent edition and noticed on 
the chook pages that someone had written in about a hen lay- 
ing larger than usual, and somewhat distorted looking, eggs. 

We had a chook laying similar eggs and not knowing 
much about the ways of all things chook we were off to the 
vet (much to the amusement of my farmer brothers-in-law) 
with bird and egg in hand. The advice from the vet was that 
it was some sort of internal inflammation (and blockage) of 
the reproductive tract and we needed to get her off the lay 
by stressing her (excluding water and food for 48 hours). 

As an aside, he kept the egg as it was a fantastic ex- 
ample of the symptoms of the condition. We did what we 
were told and it seemed to work for a while at least. A few 


Are you striving for a sustainable lifestyle? 


JustSite can help. We specialise in bringing the best ethical 
and sustainable products to your door. Choose from our popular 
range of practical and Inventive items including: 
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months later she was laying the ‘turtle shell’ eggs again. 
Within a few days, she was looking rather ill and one night 
I thought there was a cat in the chook pen with all the noise 
that was going on in there. By the time I got out to check 
her she was dead. 

So, my advice would be to try to identify the bird and 
do something a little more proactive before it meets with a 
sad and painful demise. 
Sincerely, Phil O’Donnell. 


Hi Phil, 

Thanks for giving us this pointer, Phil. As I keep tell- 
ing readers, I am no expert on fowl diseases (yet they keep 
throwing the difficult questions at me!) You were lucky 
that the vet knew something about it, although he couldn’t 
offer a cure. The standard treatment would be an axe to the 
neck, before the condition proves too painful. 


Permaculture chooks 
Hi Alanna, 

My name is Fran Edwards and I am a permaculture 
designer for Jim Penman, the owner of Jim’s Mowing. 
Ron Hora and myself have just completed a permaculture 
orchard at Jim’s home, consisting of varieties of apples, 
plums, pears, nectarines, cherries, mandarines, peaches, 
apricots, grapes, berries, herbs, clover, sunflowers, lots of 
acacias, two duck ponds draining into swales running along 
trees, with wormwood for chooks, nasturtiums and much, 
much more. 

Also living in the orchard are 40 chooks, ducks and 
soon geese; all these animals are in heaven. The nest boxes 
are our own design; the rainwater tank has a self-filling 
pipe for chooks, so they always have fresh water; plus 
there’s so much more I could explain ... 
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It’s never good to mix together new birds with old. It’s better to replace a 
whole flock with birds of the same age. 


Enough about the orchard. Jim 
has decided to start this as a new 
division in the company, so we can 
create these gardens in suburban 
yards. We designers want to help 
everyone share the fantastic expe- 
rience of back to basics gardening 
with the benefits of fresh food. 

So keep your eyes open for 
the trailers on the road and the 
site can be viewed now at www. 
jimspermaculture.com.au. 

We are now in the process of 
turning an in-ground swimming pool 
into a fish pond filled with barra- 
mundi that is connected to tanks with 
herbs and vegies (aquaponics, it’s 
called), plus a worm farm, so this 
also will be available for the every- 
day yard size as well. 

In the past I worked for two 
different chook farms, one for breeding 
and one for supermarket eggs and the 

go is to turn every chook or egg farm into a permaculture 
one — it’s a bird paradise, with healthier food for us, plus 
the dollars saved and the satisfaction. 

So I agree with your last column. Come on everyone 
— let’s push the permaculture egg. 

Thanks for your time. I look forward to your reply. 
Fran Edwards and Ron Hora. 


Hi Fran, 

That sounds like a mighty wholesome new busi- 
ness venture. I hope it is as successful as Jim’s Mow- 
ing has been. And it’s a natural and timely progression. 
In view of the prevailing drought in the south of Aus- 
tralia, lawns really ought to be outlawed! No-one can 
justify the environmental expense to keep them alive, 
the water and chemicals they guzzle. People who are 
still maintaining the 1950s dream home lawn are asleep 
at the wheel. 

Let the kids play on some plastic turf or pavers in- 
stead of suburban lawns of obscene green. But if people 
insist on having grassed areas, better for the environment 
are the elegant native grasses that don’t need so much 
water or care. Kangaroo grass, Panicum and Poa are not 
only gorgeous, but may also provide some bush tucker feed 
supplement value to your fowl. 

Jim’s new permaculture garden sounds so idyllic ... 
one would imagine that people might want to go and live in 
with the chooks in such a space! Which reminds me of the 
wonderful garden allotments that I saw along the railway 
lines in south-western Poland last year. A jungle of trees 
and shrubs dripping with fruit, colourful flowers and ram- 
bling vines tightly crammed into small plots, and usually 
sporting a cute little summer house tucked in amongst it all, 
where people can be close to nature, enjoy its beauty and 


eat the bounty. 

So I hope the new enterprise does fantastically well 
and creates a bold new fashion in garden design across the 
country. Let the permaculture gardens be lush and messy 
with biodiversity. Never dull, with swanky swales and fan- 
tastic fowl strutting about — the perfect fashion accessory! 
Bring it on! 


Chooks disturbing the peace 
Dear Alanna, 

We live in the south-eastern suburbs of Melbourne 
and we have three chickens (big red ones — not sure of 
their breed) in our backyard. We absolutely adore hav- 
ing them, as they each lay for us an egg each day and eat 
up our kitchen scraps, except for one problem. Since we 
bought them at the age of 16 weeks, about two months 
ago, we have been experiencing early morning squawk- 
ing a couple of mornings per week. This used to be a 
daily event, and if we don’t go out to shoosh them up they 
won’t stop for about 10 to 15 minutes. But sometimes 
they start up at 6 am and it’s our morning wake-up call, a 
bit earlier than we would like! It’s usually the same one or 
two that start up and it’s quite loud, considering that our 
neighbour’s bedroom window is next to the fence where 
their coop is, and this makes us extra anxious to get up 
and quieten them down. 


$ ON TANK WATER? 


If so, you really need a WaterBoy. It will dramatically 
improve the quality of your water. How? Simply by 
drawing water from near the surface of your tank in- 
stead of the bottom. Water in a tank doesn't circulate 
which results in an ‘anerobic’ zone near the bottom, 
low in oxygen but high in microbes and impurities. It is 
from this zone from which you presently draw your 
water. 


The WaterBoy will give you: 


* Better tasting water 
( highly oxygenated) 


* Greatly reduced 
microbe count 


*Filters last a lot longer 


ae *Absolutely maintenance 
free 


For about $180 inc. del. Your tank water purity problems 
are sorted, permanently. Visit our website, 
www.waterboy.co.nz for in-depth info and to order or ring 
1800 265 629. So do something really positive for your 
body’s most important requirement and invest in a 
WaterBoy. 


The reason we are writing to you is to find out if this 
is common with chickens, when it is they squawk and if 
there’s anything we can do to discourage it. It’s caused a 
complaint to the council and a subsequent visit of course. 
We were reassured that we are complying with all council 
regulations and the chickens are far away enough from the 
fence and the tall hedging trees are an extra buffer for the 
neighbours. 

We look forward to hearing from you soon. Thanks 
Alanna. Kind regards, Tas and Kristy Strydis. 


Hi there. 

Noisy fowl are often a contentious subject in one’s 
neighbourhood. You may be complying with by-laws, 
but if you don’t want to cause sleep deprivation and ten- 
sion in the neighbourhood you will have to either swap 
your hens for another breed (mute swans perhaps?) and 
see if that works, or, better still, do some sound insula- 
tion on their home. 

In this case a small strawbale chook house would be 
ideal to make for them, its entrance small and not pointed 
towards any bedroom windows. Just stack up hay or straw 
bales, a couple of them high, and add corrugated iron to 
the top as a roof, which is then covered with biscuits of 
hay stacked diagonally. This should last thgm a few years 
before it needs replacing. Happy sleep-ins! 


Always wanted Ch icke Ns? 
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Digging Our Way 
to Freedom 


What is it that makes an Earth Gardener? Mature reflection? 
Books? Coming across Earth Garden magazine? For Scot it 


may have had something to do with his childhood. We are 
delighted to present a series of Scot’s ‘back verandah musings’ in the next 
few issues of Earth Garden. 


by Scot Gardner 


Churchill, Victoria 


HEN I was growing up, I wanted to be an 
WW reer There was nothing complex or politi- 

cal about it; I was a kid. Dad took long-service 
leave in 1975 and we spent a wet season splashing in mud 
puddles in far north Queensland. We played with these kids 
who had the whitest teeth, the most infectious smiles, who 
could catch crabs with their feet and had the biggest families 
I'd ever met. Their whole life was like our holidays. 

When we eventually made it back to the suburbs 
of Melbourne, the world seemed like it had shrunk. The 
cat climbed the variegated pitt- 
osporum in the backyard and 
left little landmines for us in 
the sandpit Dad had built un- 
derneath. I remember how dis- 
gusting it was to find one but the 
smell I remember most about the 
sandpit came from next door. 

The Velonis were Ital- 
ian and they kept chickens and 
pigeons. The cages were kept 
spotlessly clean and the smell 
was not a bad smell. It was the 
sweet dusty aroma of feed seed. 
Mr Veloni mixed his own seed 
and kept it in forty-four gallon 
drums just outside the cages and 
hearing the lid scrape as it was 
coming off the drum would send 
me scurrying up the back fence 
to watch. Mr Veloni was a gruff 
man. He had kids my age but he 
was as wrinkled as a grandpa. 
He didn’t smile or talk much but he always had time for me. 
He let me in his yard and introduced me to his powder-white 
chickens. He let me feed them and I still have an undeniable 
compulsion to run my fingers through piles of seed. 

The cages were always clean because in Mr Veloni’s 
eyes the birds didn’t produce poop, they produced gold in 
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Scot’s family found that foxes ate chickens if there 
was no fence to keep them out. 


the form of fertiliser that he composted and used to feed his 
garden. They had a lawn in the front yard but the backyard 
was all concrete paths and beds arranged like long fresh 
graves. Even under the Hills hoist. The soil was pitch 
black and bare at the start of spring but a few weeks later 
couldn’t be seen under the tomato plants, aubergine, arti- 
chokes and rows and rows of onions, basil and sweet corn. 


Making vegies look easy 

Mum had grown up in the inner suburbs; Dad came in 
from England when he was seven. Between them they had 
as much garden knowledge as the cat but still, they grew veg- 
etables. Nobody else in the street did. It wasn’t until much 
later in life that I realised Mum 
and Dad probably grew vegies 
because Mr Veloni grew vegies 
and made it look so easy. 

Mum and Dad had a 
tree-change in the early eight- 
ies, a decade or two before it 
became trendy. I was thirteen. 
We shifted from the suburbs to 
the bush. From brick veneer to 
a log cabin. From fluoridated 
water to tanks that occasion- 
ally ran dry. The cat and the 
vegetable gardens came with 
us. They got bigger (well, the 
gardens did; the cat just got 
older). We kept chickens and 
found that foxes ate chickens 
if there was no fence to keep 
them out of the yard, even dur- 
ing the day. Sometimes we had 
to chase the foxes with sticks 
and they’d skulk off through 
the bush with just a mouthful of feathers. We discovered 
that fertile eggs seemed to produce more roosters than hens 
and that roosters could be eaten — not only by foxes but 
by people, too. We grew and ate sheep and cattle and if 
there’s a more potent way to understand our place in the 
food chain, I don’t know what it is. I remembered, again, , 


that I wanted to be an Aborigine but as a teenager it was for 
different reasons. I wanted to be able to hunt with a spear 
that I had made myself. I wanted to catch crays and fish 
and be so autonomous and self-reliant that I could disap- 
pear up the bush and never have to deal with school or girls 
or money or anything ever again. Two days of rain usually 
cut short my adventures with wilderness subsistence, but 
in those weeks of exploring the creeks and high country I 
found something more than a token independence. 


A job that makes sense 

When I did finally face up to the fact that I was never 
going to be an Aborigine, that | was genetically unqualified, 
and I started sifting through the concreted world for something 
I could do for a job that had meaning, it was horticulture that 
made sense. While I was still at school, I worked my week- 
ends in wild gardens. With my back against the wilderness and 
my fingers in the soil, I thought (d found a compromise. Sea- 
sons came and went and wherever I laid my hat, green things 
would grow, not because I was particularly adept or clever 
but because | felt most secure with things growing nearby. I 
wanted rich black Veloni soil. I wanted white chickens and 
seed to run my hands through. I got in trouble with landlords 
for digging up their lawns on a whim, shared the bounty with 
them to soothe their souls and eventually found a place I could 
call my own. 

Sometimes, when people talk about gardening, 
they’re talking about exterior decorating as defined by a 
hundred lifestyle show presenters. Give your lawn a coat 
of plants and, if possible, never touch it again. Sometimes, 
in conversation, gardening comes packaged with other 
things considered simple pleasures, like stamp collecting 
or scrap booking. I know, for a lot of Earth Gardeners, it’s 
far from simple. Gardens are never complete, even potted 
ones. They are productive for a month or beautiful for a 
season and then the world turns and they need to be tended. 


From left: Liam, Shaun (Scot’s younger brothers) and Scot on the 1975 trip. 


They never stay how you leave them for long. If you keep 
peace with your neighbours (that is, don’t plant running 
bamboo on the fence line or grow pretty ragwort for the 
flowers) and you keep peace with the authoritics (by not 
growing the things they don’t want you to grow), the only 
rules in the garden are the rules of nature. Where else in 
our hyper-regulated world do we have that sort of freedom? 
By their nature, gardeners live for the future — a week until 
the seeds come up, a month until the romas are ripe, a year 
until the avocados can be planted, a decade until the wood- 
lot gives us wood and a generation or six until we realise 
the wisdom in that patience. The garden is where we can 
still, in any part of our buzzing hyped-out world, interface 
with nature and remember where we’ve come from and 
— hopefully — where we’re going. 


GREEN Point DEsIGN 


sustainable 

ARCHITECTURE 
innovative 

homes 


ERIC ZEHRUNG (03) 5338 8260 
www.greenpointdesign.com.au 
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The Edible Garden 


THE LOVELY POPPY 
Valued in the ancient world for millennia, the poppy and its 
variants still play an important part in modern life, writes Earth 
Garden co-founder Keith Smith. 


by Keith Smith 


Artarmon, New South Wales 


surrounded by poppy flowers, so temples dedicated to 

him were decorated with their flowers. In the Roman 
poet Ovid’s Metamorphosis (about 8 AD), Morpheus, god 
of dreams, is the son of Hypnos, god of sleep. The drug 
morphine, which induces sleep, is derived from his name. 

Our newly-born granddaughter Poppy is aptly named, 
because she sleeps long and peacefully. Her only drug is 
her mother Melissa’s milk. Our Poppy is, of course, as 
beautiful as any showy garden flower. 

Persian, Greek, Roman, Arabian and European phy- 
sicians and herbalists recorded the medicinal uses of pop- 
pies, which from Medieval times were grown and used in 
monastery gardens. 

We grow poppies in our gardens for their deli- 
cate, papery colourful blooms, but also for their 
tasty blue-grey or black seeds, which do not 
contain any narcotic properties. 

“The rustical peasants of Greece 
glazed the upper crust of their loaves with 
yolks of eggs, and then bestrewed them 
with Poppy seeds,” wrote the Roman 
historian Pliny the Elder (79 AD). 

Poppy seeds have a nutty fla- 
vour and are sprinkled on crusty 
white bread, bread rolls and cakes 
— like the Middle European strudel, 
Swiss roll, or orange and poppy seed 
cake — or served with melted butter on 
cooked noodles and as a dessert on fruit 
pies or baked noodles. Poppy seed used to 
feed birds is known as mawseed. 

In Egypt, poppy seeds were mixed 

with flour and honey to make sweet cakes. 
In France, poppy seed is crushed cold for 
edible oil, called olivette, used as a substitute 
for olive oil. Second pressings using heat 
yield red oil, used to make artists’ paints. 

It has been suggested that the Latin name Papaver 
comes from papa or pap, the soft mush given to babies in 
which poppy seeds were boiled to induce sleep. 


|: Greek legend the god Morpheus slept in a dark cave, 
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Allow the pods or capsules to 
mature and dry on the plant 
when collecting poppy seed. 


Corn poppy 


I was stunned in 1965 when I saw carpets of bright 
red corn poppies, with other spring flowers, spread among 
the fallen marble columns of temples on the tiny island of 
Delos, near Rhodes, which the ancient Greeks regarded 
as the ‘navel of the world’. The English Lakes District 
essayist John Ruskin must have felt the same way when 
he picked up a small red poppy on the ruins of the Palace 
of the Caesars in Rome. He wrote about it in Proserpina 
(1875): “All silk and flame, a scarlet cup, perfect-edged all 
round like a burning coal falling from heaven’s altars.” 

The corn poppy (Papaver rhoeas), a perennial, has 
brilliant, but dainty, scarlet blooms, usually with a dark 
blotch at the base of each petal, and soft green indented 
leaves. They are well named, because rhoeas means ‘to 
fall’, which the petals do so frequently. They spring up 
in fields of grain in late summer around the Aegean and 

throughout Europe. 

Corn poppies originate in the eastern 
Mediterranean and were depicted growing 
as a plant in an Egyptian tomb painting of 
about 1000 BC. The Greeks dedicated 
the poppy to Aphrodite, goddess of love, 
while the Romans portrayed the god- 

dess Ceres carrying poppies and corn 

in one hand and a flaming torch in 

the other. 

You can pull up the whole poppy 

plant when it is a few centimetres high 

to add raw to salads for a crunchy, me- 

tallic taste, or boil the leaves like spin- 

ach. The petals were once used as a dye, 
but huge amounts were needed. Bruised corn 

poppy petals will relieve the pain of a bee sting. 


Flanders poppy 

The corn poppy (P. rhoeas) is also 
known as the Flanders poppy, worn to 
remember the dead of two World Wars 
and placed on war memorials on 11 No- 
vember. This custom was instigated by 
Dr John McRae, a Canadian medical officer who tended 
injured and dying soldiers at a field hospital near Ypres in 
France in 1915. 


(GIS S 


Corn poppies spring up in fields of grain in late 
summer around the Aegean and throughout Europe. 


When he saw the red field poppies growing in pro- 
fusion over the graves and between the trenches, McRae 
recalled that the god of sleep created the poppy. 

He wrote a famous poem containing the words: 

We shall not sleep, though poppies grow 

In Flanders fields. 

Dying of pneumonia in 1918, Dr McRae asked that 
poppy flowers be strewn on his grave. Since 1918, artifi- 
cial poppies have been sold in aid of ex-servicemen and 
their families. 


Shirley poppies 

The corn poppy is the parent of many poppy varie- 
ties, including the Shirley poppy. It was raised by an Eng- 
lish vicar, the Reverend Wilks, of Shirley in Surrey. In the 
summer of 1880, Wilks noticed that one flower growing at 
the edge of his garden had petals lined with white margins. 
He collected seeds and selected their offspring, producing 
poppies with silky and colourful petals. 


Healthy Bread from Home. 
It’s a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it’s so far from what 
nature intended us to have. But there's GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 
gam mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and vitality. Naturally! 


ak Skippy 


Keine hawos. Retsel 


Ph 02 82057304 www.SkippyGrainMills.com.au 
Mail to PO Box 747 Katoomba NSW 2780 Australia 


Shirley poppies have large single flowers in many 
colours, some with two colours, and flower all summer on 
tall, slender stems. 


Opium poppy 

The opium poppy (Papaver somniferum), a hardy an- 
nual, is the source of opium, pain-reliving medicinal mor- 
phine, codeine and laudanum (tincture of opium) and the 
addictive and destructive drug heroin. Native to western 
Asia, from Iran to the Balkans, the opium poppy was prob- 
ably first cultivated in Greece and Turkey. They produce 
huge blooms of pure white or shades of scarlet, pink and 
mauve, with a blue or purple tinge at the base of each petal, 
and waxy, toothed grey-green leaves. 

Opium poppies have been used for medicine and as 
a narcotic since ancient times. Opium was referred to as a 
remedy for soothing fretful children in the Egyptian Ebers 
papyrus of about 1570 BC. 

In his Materia Medica (60 AD), Pedacius Dioscorides, 
a Greek physician with the Roman army, described the 
method used to obtain the gummy latex from opium poppies 
by making incisions in the green, unripe seed heads without 
piercing the inside, wiping off the milky ‘tears’ that “come 
out with ye finger into a spoone”. The congealed and dried 
substance is raw opium. The same method is used today. 

Dioscorides also wrote: “Some is cultivated and grown 
in gardens, from which the seed is made into bread.” Poppy 


GOT CHOOKS:? 


HATE CONSTANTLY 


FEEDING THEM? 
Rodents and birds eating their food? 
GRAND PA’S Automatic chook feeder 


CHOOK FEEDERS 
are made to save you time 
and money by eliminating the 
need for daily feeding and 
stopping the significant 
amount of food lost to rats, 
mice and wild birds. This is 
the ideal feeder for 1-25 
chooks, allowing you to enjoy 
the goodness of your own 
farm fresh eggs without 
attracting pests and their as- 
sociated diseases. 
GRANDPA’S FEEDERS, de- 
veloped and sold in New 
Zealand for over 12 years 
have become hugely popular 
and are now considered $195. + p&p 

standard equipment for SATISFACTION GUARANTEED OR 
keeping poultry. MONEY BACK! 


For happier, healthier more productive chooks contact; 
Ph: 0406 154 274 www.poultry-feeders.com 


E-mail: grandpas@iprimus.com.au 
Postal: 341 Barwon Heads Rd, Marshall Victoria 3216 


v Feeder lid opens when chook 
stands on platform 

v Strongly constructed with 
galvanized steel 

v Water proof 

v Holds 9 kg of feed 
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In France, poppy seed is crushed cold for edible oil, 
called olivette, used as a substitute for olive oil. 


seedpods or capsules, sometimes mixed with chamomile 
flowers, were used to make poultices to treat abscesses, 
wounds and painful swellings. Poppy heads and flowers 
were boiled with sugar to make a cough remedy. 

Charlemagne, King of the Franks and Emperor of 
the Holy Roman Empire, issued instructions in 812 AD for 
papaver (poppies) to be planted in his villa gardens. 

In his Herball (1597), the English surgeon John 
Gerard mentioned “divers varieties of double Poppies and 
their colours are commonly either white, red, darke purple, 
scarlet, or mixt of some of these.” Gerard warned that “Opium 
somewhat too plentifully taken doth also bring death.” 

There is a story that when Anne Boleyn, mother of 
Queen Elizabeth I, was about to be beheaded with a sword 
at the Tower of London in 1536, her ladies-in-waiting com- 
forted her with a syrup made from poppies. 

In Australia some 1500 licensed farmers grow opium 
poppies legally in Tasmania to provide the raw material for 

“medicines. Culinary seed from these poppies, treated to 
prevent propagation, is sold in shops and supermarkets. 


Growing 
Poppies are very easy to grow. They will reseed if 
you let one or two strong plants run to seed. 


= seasonal & local produce 
= flexible box sizes & selection 
= delivery through central Victoria 


Organic & 
Biodynamic 


= wholefoods, sourdough bread, 
F ood Boxes fairtrade coffee 


a farmers market delivered ina box 


Order online 
or call 
í Graham or Bree 
. on 03 5476 2605 


Ak www.foodgarden.com.au 
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Sow seeds of annual or perennial poppies in autumn 
in a sunny spot, in well-drained light soil, enriched with 
compost or well-rotted animal manure. Add dolomite or 
sand to clayey soil. 

Allow 15 to 30 centimetres between plants. You can 
safely transplant seedlings when they have four leaves. 
Shirley poppies are an exception and suffer if transplanted. 
Sow seeds where they are to grow. 

Mulch perennial plants with compost each spring. 
Plants grow to a height of from 30 cm to one metre or more. 

Allow a few poppies to go to seed to attract small 
birds to your garden. Poppy flowers do not contain nectar, 
but they attract the bees that collect pollen. 


Collecting seeds 

To collect poppy seed, allow the pods or capsules to 
mature and dry on the plant, but harvest them when they are 
turning brown, before they open and spill the seeds. Dry 
pods further in the sun on muslin or similar cloth. Remove 
the seeds by rubbing the pods between your hands. Use a 
coarse strainer to shake and separate seeds from chaff. 

In Turkey, seeds of Nigella or Love in a Mist 
(Nigella damascena), an annual plant with dainty blue 
flowers, have replaced opium poppy seed. The globular, 
triangular black seeds are sprinkled on bread in the same 
way as poppy seeds. 


Poppy Rebecca Gunnsmith was born on 23 January 
2008 at North Shore Hospital in Sydney to Melissa 
and Jason Gunnsmith. She is about four hours old in 
this photo with proud grandfather Keith Smith, who 
founded Earth Garden in 1972 with her grandmother 
Irene. Her mother Melissa Ruth Smith, born on 
27 May 1974, was six weeks old in the photo published 
in Earth Garden No. 10 (September 1974). 


Confessions of a 
Weekend Sippy 
— Winter 2008 - 


On weekdays an urban worker, a philosophical tree-hugger practising self-sufficiency 
at weekends, Liz doesn’t need much to make her happy, and has devised her own 
method of uncluttering her life. 


by Liz Ingham 


Yarraville, Victoria 


couple of years ago, I read an article in the newspa- 
Ae about a scientist who was working on a method 

to help people sleep. She said her experiment in- 
volved asking participants to think of three things in their 
day that made them happy, and why, when they turn out the 
lights. In the interests of sci- 
ence, | gave it a whirl. 

You don’t judge the 
things you think of, and 
don’t analyse them. Just re- 
member a happy moment, 
and ask yourself why it made 
you happy. Then repeat. 

Over the last few years, 
this has taught me a lot about 
myself. It’s also enabled me 
to recognise moments of per- 
fect happiness when they oc- 
cur, which tends to make me 
happier. 

There are patterns 
emerging. It won’t surprise 
regular readers that nature 
makes me happy. The scent 
of leaf litter and earth, and 
cool humid air, and being in 
amongst the trees. 

But this week in sub- e 
urbia, the tally has included 
a glance back at my chipped 
laminex kitchen bench after ~; 
I scrubbed it down; walking hand in hand through familiar 
streets to an early morning yoga class with Trevor; water- 
ing little seedlings that were nuzzling through the soil; and 
the two-second delay in between thinking up a wicked 
feminist one-liner and writing it down. 


Happiness: the scent of leaf litter and earth, and cool 
humid air, and being in amongst the trees. 


So what does this tell me? That I like that 1950s tick- 
tock biscuit blue colour, I like having a sense of home and 
community, I like growing vegetables. I like doing things. 
Trevor is grouse. 

Getting a pay cheque and buying things have never 
turned up on the happy list. I don’t want to harp on about 
advertising and consumer culture, because I’ve been doing 
that a bit lately, but sometimes you have to remind yourself 
who you are and what you 
want out of life. To be happy. 
To be healthy. To love and be 
loved. To care for the Earth. 

This helped me to 
make the decision a bit over 
a year ago to take a pay cut 
so I could quit my boring of- 
fice job and go and work for 
my local Greens MP. I’ve 
had a few enquiries from 
Earth Gardeners about how 
that’s working out, and Pd 
like to say thanks for your 
kind thoughts, and it’s work- 
ing out just fine. 


Throw away a thing 
a day 

One of the most radical 
things you can do in this con- 
sumer culture is to own less. 

Greenies can be a bit 
prone to owning a lot of 
things, not because we’re 
big-time consumers, but be- 
cause we hate waste and rubbish so much we hate throwing 
things out. 

But the thing is, if you keep something that you 
rarely or never use it is wasted. Even if it was secondhand 
when you bought it. Even if it was a gift. And especially if 


ol 


June — August 2008 — EARTH GARDEN 35 


someone else might use it. 

It’s easier to shut the cupboard door and not think 
about it. If the cupboard gets full, you can always shut 
the door and get another cupboard, or one of those sets of 
ugly stackable storage containers to organise everything, 
because once it’s organised, well, that will make it so much 
more useful. You can carry them with you on life’s jour- 
ney. If you stack them under the bed, they’ll even help you 
gather up a fantastically useful collection of dust right in 
the place where you sleep. 

Last year, during an otherwise uneventful car jour- 
ney, I came up with the concept of Throw-Away-a-Thing- 
a-Day-May, as one of a series of rhyming theme months for 
my household. Of course, it can be done in any month. But 
it rhymes, see. 

We divided up the rooms of the house into four weeks, 
and each day when we got home, set the timer for 15 minutes 
and used that time exclusively to throw things out. 

There were rules, which we made up as we went 
along. No cleaning. No answering the phone. No reading. 
No hesitating. If the thought “This might come in handy” 
pops into your head, or “That’s too good to give away,” you 
have to put that object into the out pile. Genuinely useful 
or valuable objects went to the op shop, things we really 
were going to mend were left to one side and the rest was 
rubbish or compost. After a while it became intuitive. If 
something gave me a good feeling, it stayed. If it was as- 
sociated with a bad feeling, then out. 

After it was all over, it was a bit like an illusionist’s 
trick. The place seemed half empty, but in fact, everything 
we needed was still there. It made the place seem calmer, in 
a way I can’t describe in words. It’s good to own less. Makes 
you lighter. I’m never as happy as when I’m bushwalking 
and I have exactly what I need, and nothing more. 
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The Musquee de Provence pumpkins are too big to span with outstretched arms. 


Below: pantry shelves stacked 
like the produce section of the 
local agricultural show. 


It’s really made me think twice about bringing any 
new possessions into the house, knowing they’ll face the 
same scrutiny each year. I think this is what creates less 
rubbish: refusing to own stuff in the first place. 


The exception 

That all made me look really non-materialistic, didn’t 
it? But that’s an illusion, too. Take my hand, my friend, 
and step into the winter larder. 

These Musquee de Provence pumpkins are bigger 
than I can span with outstretched arms, and I have five of 
them. What do I need five for? I’ve no idea, but I grew 
them. Plus seven Queensland Blue, a good half dozen each 
of Butternut and Bohemian, and we already ate the Potima- 
rrons. If you could take one home, you’d be doing me a 
favour. They’ll only keep until spring. 

Here’s 76 Vacola jars of preserved organic toma- 
toes. We haven’t bought a can of tomatoes this cen- 
tury. 

Over there is Trevor’s beer and ginger beer. For 
moderate drinkers, we seem to own a lot of home-brew. 
According to Trevor’s numbering system, each bottle has 
been refilled an average of 40 times in the last decade. 
Single use drink bottles drive us bananas, and this is the 
alternative: a small brewery in the larder. 

Then there’s the pickles and jams, lined up in rows of 
rich yellows, oranges, reds and browns. And bottled pears 
this year, ah yes, with a little brandy in the syrup. 

This is my plenty. Warm clothes on my back and 
garden beds overflowing with winter salad and spinach, fat 
leeks enough to share and some solid red globes of beetroot 
ready for the roasting fire. 

If you tried to trade me this wealth for a shiny dia- 
mond, I’d think you were crazy. 


Great Nana Technology 


FRUGAL LIVING TIPS 


Recycling Knitting Wool 


by Bea McGregor 


Porirua, New Zealand 


ke a Grandma who knits. Commercial wool has got 
quite expensive so I have gone back to recycling wool 
the way my mother did. 

Carefully snip and pull the seams of hand-knitted 
woollen garments (op shop buys or garments you want to 
use again). 

Starting from the top of the knitting, unpull the knit- 
ting and wind it into balls. Make skeins of the wool by tip- 
ping up a chair and winding the wool around the four legs. 
Tie in four places and then immerse wool in a bucket of hot 
water. When cool wring the water out of the wool and dry 
in the sun. The wool will be wrinkle free. 

Ask a willing friend or family member to hold the 
wool (or put it back on the chair legs) while you wind your 
as-new wool back into balls. 


Waterlesssoilets 


Clivus Multrum™ and Ecolet® 


E Save huge amount of 
household water 


@ Easy install — no 
plumbing 


B ideal for country home, 
garden or pooiside loo 


@ No chemicals or 
odours 


E Proven world-wide, 
delivered Australia- 


and your nearest distributor 


CLIVUS MULTRUM AUSTRALIA 


www.clivusmultrum.com.au 


Local call 1300 13 81 82 


PO Box 126, Strathpine Qld 4500 


Soak skeins 
in hot water 
to make it 
wrinkle-free. 


Great Nana Technology 
Now’s the time to send in descriptions of the things 
gran and grandpa did to be frugal and thrifty — to 
reuse and recycle. As petrol prices and interest rates 
go higher, it’s the perfect time to share that frugal 
living tip with other Earth Gardeners. Please post 
your tip to ‘Frugal Living Tip’, Earth Garden, 
PO Box 2, Trentham, Vic. 3458, or email it to 
editorial@earthgarden.com.au 


“i 


DOMAIN DOMES 


Affordable, relocatable housing and shelter systems . 


a i “ae 


www.naturalhabitats.com.au 
*office@naturalhabitats.com.au *0405 072 616 
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WHAT’S YOUR PROBLEM? 


Bob Rich answers questions about owner building 


Email Bob at bobrich@bobswriting.com, or write to him at LPO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don’t 
want your correspondence printed send $20 with the question. You might 
like to visit him at www.mudsmith.net/. 


Using wool for insulation 
Hi Bob, 

I have collected a fair amount of sheep wool from the 
handful of sheep we have on our small property. I am now 
building our house. Can I use this wool as insulation in the 
roof? Are there any problems such as being a fire hazard, 
attracting rodents or the lanolin seeping into the Gyprock? 
If so, is there any easy way to treat it so it can be used? 
Thanks, Chris. 


Dear Chris, 

Fleece has some very good qualities. There is a lot 
of wastage during shearing, and although not suitable for 
spinning, much of it is clean enough for insulation. It’s al- 
ways a good idea if we can see how we can turn waste into 
a free, useful resource. 

I have used sheep’s wool for insulation in a building 
some 15 years ago, and so far no problems have emerged. 

Your concerns are valid all the same. 

I put the fleece in bags, which I tied shut. This was 
in part for ease of handling: putting the bags in place was 
almost like laying the usual fibreglass batts. But also, it was 
to reduce the movement of air, and therefore oxygen, next 
to the fleece. 

This building has a cathedral roof. That is, the bags of 
fleece are tightly sandwiched be- 
tween lining boards under and 
the corrugated steel roof over. 

I placed fire-rated reflective 
foil both above and below, 
and sealed all gaps at the top 
and bottom edges of the roof. 

Rodents can get into ma- 
terial like this, because it’s a nice 
place to bring up their babies, but 
again, this has not been a problem be- 
cause the whole space is enclosed. Where 
I have had bags of (spinnable) fleece stored, 
occasionally the wool has been damaged by 
the little critters. 

If you wanted to use fleece for insula- 
tion over a flat ceiling, the fire risk would be 
greater. If I wanted to do this, I’d treat the 
fleece with the traditional recipe used for 
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Fleece from sheep such as this 
Southdown can be used for 
insulation if treated properly. 


thatch roofs. This consists of borax, boracic acid and vari- 
ous other substances, the most usual being copper sulphate. 
This mix is also used to fire-, rot- and vermin-proof shred- 
ded paper insulation. I don’t know if it has been tried with 
fleece. Having a complete, taped layer of fire-rated foil 
both above and below the fleece would be a good idea too. 
Hope this helps, Bob. 


Working model fireplace 
Hi Earth Garden, 

Um a year nine student and for my major science proj- 
ect I have chosen to make a working model of a fireplace. 
The only problem is I have no idea how to go about this! My 
dad is an extremely dedicated reader and suggested I write to 
you and ask if you had any information on how to make one 
(or even where I could find out how to make one). 

Anyway help would be appreciated. 
Thanks! Geraldine. 


Geraldine, 

What an interesting project! I assume that by a fire- 
place, you mean an open one with a chimney? 

Also, | wonder what size your model is to be. Is it 
something you can carry around, or will it be a fixture, like 
a fireplace in a cubby house? 

In the early days of Australia’s colonial settlement, 

people sometimes made fireplaces 

and chimneys, although they 
didn’t have ordinary house 
bricks. If they had cement, 
they could use local stones. 

If they didn’t, they could 
use mud as the mortar be- 
tween stones, but of course 
this wasn’t as durable. In 
some places, they actu- 
ally built a clay firebox, and 
made a chimney from timber 
and mud. They tied straight 
saplings together with wire, 
then coated the inside with 
a thick layer of mud. The 
first few fires had to be cool 
enough to bake the mud without 


cracking it off, and then they had a working chimney, for a 
while anyway. All the same, such things could catch fire, 
so I don’t suggest you do something as primitive. 

Nowadays, all chimneys and fireplace surrounds 
are made from house bricks, with a good cement mortar 
between them. Your problem will be to find bricks small 
enough. So, maybe you can make them. 

It is easy to make mud bricks of any size, including 
very small ones. Remember, when you bake the bricks 
they will shrink a lot — 25 per cent is common. So, make 
them that much bigger. 

Next, air-dry them until they are hard. Then bake 
them in an oven. I can’t tell you for how long, because that 
will depend on the size of the bricks, and on the clay they 
were made from. If you can, use clay with a high kaolin 
content. This tends to be grey to white, and very dense. 
Potter’s clay is all kaolin. You can use that, but of course it 
costs money. 

Once you have the bricks, you need a design. Have a 
look at a few real fireplaces, and copy the brick patterns. If 
you put your head inside the fireplace and look up, you will 
see that there is an odd arrangement: a sort of a shelf that 
restricts the opening, just before the chimney starts. This 
is called the throat. It ensures a good gas flow, through 
something called the Venturi effect. You can look that up 
in a search engine on the web. 

After you have constructed your fireplace and chim- 
ney, you’ ll have to give it plenty of time to cure, because 
if you fire it up too soon the mortar will crack. Then, start 
with very small, cool fires and gradually build up. 

I hope you do know that an open fireplace is actually 
an inefficient way to use solid fuel like wood. Here are the 
efficiencies of heating devices: 

1. An electric radiator will convert 100 per cent of the 
electricity it uses into heat. However, this is only about 25 
per cent of the electricity generated at the power station, so 
using electricity for heating is wasteful. 

2. A modern gas wall furnace will give you 75 per cent of 
the energy of the gas as heat. The remainder is used to push 
the hot waste gases up. 

3. If you have a well-designed metal solid-fuel space heater, it 
can be as efficient. That is, 75 per cent of the energy in the wood 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 


You can increase the warmth from an open fireplace 
by putting a steel object inside, so it faces the room. 


will heat you, while 25 per cent keeps the smoke going up. 
4. Unfortunately, a really well-designed open fireplace is 
not even as good as an electric radiator. The energy you 
get from it is radiant heat that comes out the front, which is 
not all that much. You can increase this by putting a steel 
object inside, so it faces the room. I have seen a big blade 
from a rotary hoe used like this, and it agout doubled the 
heat output. 

The fire also heats up the chimney and nearby 
walls, and in time this can warm the house. This is why 
I find it odd that so many fireplaces are on external 
walls where half this heat is radiated to the outside. If 
I had to build a fireplace, I’d put it in the corner of four 
rooms. 

In order to keep working, the fireplace needs to suck 
in air. So, it actually causes a cold draft near ground level, 
which can make people uncomfortably cool even while 
they huddle near the fire. The solution is to have an air in- 
take that comes from underneath the hearth. This air feeds 
the fire, so air from elsewhere in the room is not sucked up 
into the chimney. 

Anyway, have fun with your project. When it is fin- 
ished, send some photos to Earth Garden. 

Bob. 
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Invasive Weed & Mayonnaise 


The render applied to strawbale walls can make all the difference between a finish 
that looks good and keeps water out, and failure. Ben and Lena share some 
innovative techniques originally developed in Denmark. 


by Ben Aylen and Lena Martin 
Mylor, South Australia 


E’VE been interested in strawbale building for 
almost a decade now, and have been living in 
our tiny house, which we call ‘The Hut’ since 
2005, even though we’re still building it (sound familiar 
owner-builders?). When we met Tom Rijven and his part- 
ner, Sophie Guyot, through mutual friends in Denmark 
(the international strawbale community is amazing), we 
immediately started talking about the virtues of strawbale 
building — ideal climate control due to its fantastic insulat- 
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ing properties and walls that breathe, very low embodied 
energy, ease of construction and so on and so on. We also 
realised that while we know a lot about our way of straw- 
bale construction, Tom has a very different approach, one 
we wanted to try out. Together we decided to hold a ren- 
dering workshop to finish the outside of The Hut. 

These 12 photographs will give you a taste of the 
final two coats in Tom’s three-coat rendering system (we 
had already partially rendered our exterior walls before 
we met Tom, and had to adapt his system). First we made 
some body coat, then we prepared render stops, applied the 
body coat, and made and applied a finish coat to a small 
section of wall we had body coated prior to the workshop. 


1: The body coat 

Tom’s recipe for the body coat is surprisingly clay rich, and 
ideally needs to be made one to two days (depending on the 
climate) prior to use to allow it to ferment. Fermentation 
is crucial as the resulting lengthening of glucose molecules 
makes it stronger and more waterproof. Our most invasive 
weed, Montpellier Broom, said ‘ideal body coat material’ 
to Tom, as once mulched it has millions of micro-fibres and 
ferments quickly. Due to the existing sandy render on our 
walls, we adjusted the sand to subsoil ratio in our body coat 
in order to get it to adhere properly. 


Body coat recipe 

Measured by volume (Tom’s) 
Coarsely sifted on-site subsoil 7 (10) 
Red plasterers’ sand 4 (1) 
Water 4—4.5 (44.5) 
Freshly mulched Montpellier Broom 3 (3) 

Cut pea straw 3 (3) 

Cut wheaten straw 3 (3) 
Starter (pre-fermented broom) 0.1 (0.1) 


A word of warning: in earth building, materials are 
unique, not standardised like cement, so it’s crucial that 
you do your own tests and personalise any recipes. Also 
make sure your supplier doesn’t change sand types mid- 
construction (like ours did!). 


2: Render stops and protection from water 

These standard concrete pavers have been glued to the ex- 
isting foundations (old car tyres rammed with earth) using 
a very dry clay slip. They provide a good render stop that’s 
well above finished ground level, an exterior ‘skirting 
board’, and a clean edge to pave to (anyone want to run a 
paving workshop for us?!) 


3 & 4: Before and after some window detailing. 

To create the desired form, Tom’s keen eye could see that the 
existing form needed reshaping, which we did with a claw 
hammer used like a pick-axe. Then the whole area was thor- 
oughly wet down, a clay slip glue was applied, followed by 
the body coat (in places up to 15 cm thick) to achieve an el- 
egant form (our existing render can still be seen in photo 4). 


5 & 6: On with the body coat 

Due to its fantastic strength and stickiness it’s possible to 
really sculpt\with the body coat. As it’s applied with the 
hands you literally get a feel for the shape of the wall. 


7: Bring back wattle and daub! 

Using a thick clay slip mixed with long lengths of straw to 
form sausages, which are then woven around the light ver- 
tical timbers, this unclad stud frame wall was transformed 
into an earth wall. This method also works very well for 
joining a strawbale wall to other walling systems. 
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8: Finish coat testing 

Well before the workshop we tested four different sands in 
different proportions to our subsoil (which we first made 
into a clay slip and then passed through a 5-mm build- 
er’s sieve) to achieve the desired properties of the finish 
coat (strong, but no cracks). The two samples in picture 
8 have two sand to one subsoil, and clearly the washed 
white concreting sand cracks far more than the washed 
red plasterer’s sand (due to different sizes and shapes of 
sand particles). The sample on the right (three red sand to 


HUFF‘N’ PUFF CONSTRUCTIONS 


Photo: Fairfield Community Hall in Sydney 


Upcoming Straw Bale Building Workshops 
#97: Orbost, Victoria. May 31st — June 4th 2008. 


#98: Ganmain, N.S.W. August 16th—20th 2008 
#99A: Inverell, N.S.W. September 13th-17th 2008 
#99B: Inverell, N.S.W. September 20th—24th 2008 


WORKSHOP #100 
GANMAIN N.S.W. October 4th—-8th 2008 


e Load bearing and hybrid straw bale walls our specialty. 
e Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www. glassford.com.au 


Email: john @glassford.com.au 
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one subsoil) shows no cracking, and would make a good 
final coat (although we ended up choosing a yellow sand, 
primarily due to its colour). 


9 & 10: The marvels of mayonnaise and whipped 
egg white 

As the final coat needs to be waterproof, Tom and So- 
phie add one part mayonnaise to 60 parts final coat. Yes, 
mayonnaise, a recipe for which you can find in any good 
cookbook (10 egg yolks to one litre of oil, with a splash 
of vinegar, but beware, it’s easy to curdle the egg yolks), 
with raw linseed oil instead of an edible oil. Egg yolks 


SEED == 


Contact us today for your 
FREE Mail Order Catalogue 


ph: 03 6239 9185 
email: thelostseed @tastel.net.au 


1 Non-Hybrid 
“i Open-Pollinated 
3 Non-GMO 

7 Free of Chemical Coatings 


Reviving HERITAGE VARIETES 
NATURALLYS 


www.thelostseed.com.au 


help the oil form an emulsion with the water in the finish 
coat, uniformly dispersing the oil. Finally, the whites are 
whipped, left to stand, and the liquid (not the froth) mixed 
in to strengthen the final coat. 


11 and 12: Applying the finish coat — child’s play 

The finish coat is applied like a conventional render (using 
a hawk and a steel float). Tom has made an improvement 
to the conventional hawk: his is larger, with the handle indi- 


: i l aj. 
Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 
Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 
with and more environmentally friendly. 

Available in a variety of colours for inside or outside. 

See our website or contact us for free information and 


a colour brochure. 


\ian 


a 
e Wallpaints 


° Enamel Lacquers 

© Varnishes Bio Products Australia 
Oils 25 Aldgate Terrace 
Thinners Bridgewater SA 5155 


Waxes www.bioproducts.com.au 


Freecall 1800 809 448 


vidually set so that your personal hawk fits into your inner 
elbow and the weight is partly taken by your torso. Tom 
and Sophie’s son Elwin shows his style with a tool usually 
used for fine detailing. 


Editorial note. This is a simplified version of Tom 5 render- 
ing system. More details will be found in Tom s forthcoming 
book. The English version of ‘Between Earth and Straw’, 
published by Goutte DE Sables, is due in June this year. 
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NEW PLANS BOOK! 


H 


Flexible plans for 
homes, studios, 
B&B’s, sheds, 
whatever? 


Plans cost from $500 — $1550 
ready for building approval 


Over 140 coloured photos, sketches, ~ 
floor plans (all changeable) and text! 


Ideas for using straw bale, 
brick, rammed earth, mud brick, 
stone, timber, or material of 
your choice. 


Discover how you can: 
e save heaps of money 
e build an extremely efficient home 
e lessen impact on your environment 


www.cheaphomedesigns.com 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
Phone: 03 5348 7650 
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Questions & Answers g 
with Jackie French ¢ W 


If you have a question about anything from peas to possums to perfume, email Jackie 
at jackief@dragnet.com.au. Sorry, only emails for the column can be answered — 
already have five boxes of mail (plus silverfish and the occasional huntsman spider) 
waiting for attention. 


Ginger Marmalade recipe 
Hi Jackie, 

Enjoyed the recent Q&A in Earth Garden. Do you 
have a recipe for Ginger Marmalade? We enjoy the Bu- 
derim Original Ginger but wanted to try our own. 

Thanks, Henry. 


How about these? All good, especially the apricot and 
ginger, which is superb! 
$ 


Lime and Ginger Marmalade 
10 limes ; 
| grated ginger root, peeled OR 1 cup 
chopped crystallised ginger (gives a 
much chunkier ginger jam) 
1.5 litres water 
1.5 kg sugar 
Leave the sliced limes in wa- 
ter overnight; drain and cover 
with fresh water and leave 
for another twelve hours. 
Drain, add the water and 
root ginger if using; boil till 
the rind is tender then add 
the sugar and crystallised gin- 
ger (if you are using that) stirring 
well till sugar dissolves. Boil till a 
little sets in cold water. 


Persimmon and Ginger Jam 

Persimmons 

Grated fresh ginger 

Lemons 

Sugar 

For every 500 grams of persimmon pulp add 350 

grams sugar. Let it stand overnight; add the grated rind of 
a lemon for every 500 grams of pulp, and the juice with a 
dessertspoon of grated ginger. Boil till a little sets in cold 
water — about 45 minutes to an hour. 
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Apple and Ginger Jelly 
| kg apples (any variety, including crab apples, but red 
skinned ones give a clear red jelly) 
A grated ginger root — don’t peel 
White sugar 
Water 
Slice but don’t core or peel apples. Add ginger. Cover 
with water. Simmer till soft. Strain — I bung mine 
through a strainer, then pour that juice through 
a clean old stocking — the more finely you 
strain out the pulp, the clearer your jelly 
will be. If you want your jelly to be 
clear and glowing with no cloudiness 
do not squeeze or push the pulp 
through — just allow the liquid to 
drip through. Hanging the jelly 
bag (whether a pillow case or 
stocking or whatever) over the 
container overnight works well. 
I hang mine from the showerhead 
above the bath (makes cleaning 
up relatively simple). 
For every cup of juice add | cup 
of sugar. Simmer, stirring often, till a 
little dabbed on a cold saucer turns into 
jelly. Pour into clean jars at once and seal. 


Incredibly Good Dried Apricot and 
Orange Jam 
500 gm dried apricots 
1 cup orange juice 
5 cups water 
8 cups sugar (2 kg) 
Half a cup lemon juice 
Simmer apricots in water till soft and starting to 
break up. (You can soak them overnight to speed this up.) 
Now add everything else. Simmer for about an 
hour till a little sets on a cool saucer. Bottle and seal 
while still very hot ... and beware if any kids are mak- 
ing this! It is very easy to burn yourself badly making 


jam! Don’t try it except with a very sensible experi- 
enced adult. 


Apricot and Ginger Marmalade 

This is the one I’m making for my 
dad for Father’s Day ... if Bryan doesn’t 
guzzle it all first. Make the jam as above, 
then about ten minutes before it’s ready 
(doesn’t matter if you add it a bit early) 
add one or two cups finely chopped glacé 
ginger, for real ginger lovers, or 1 tbsp 
chopped glacé ginger if you just want a bit 
of a ginger tang. 

PS: The secret to making this jam 
is to cook it long and very slowly, just at 
a simmer — that way it won’t catch on 
the bottom. Do stir it though fairly often 
towards the end. 

A good way to make sure your 
jam isn’t too runny or overcooked is to 
stop cooking after an hour’s simmer, and 
leave the whole thing to cool down with 
the lid on. 

Now test it. If it’s just right, heat till 
just simmering then bottle and seal. 

If it needs more cooking simmer and stir 
for another 10 to 20 minutes, (your call) then 
bottle. 


Substitutes in Saudi Arabia 
Dear Jackie, 

My name is Inji Grizi and I live in Saudi Arabia. 
I found your book Natural Solutions some time ago and I 
started using the recipes in it. Just one dilemma: some of 
the ingredients are not available here and are not known to 
me. I am not familiar with the following ingredients and 
I would like to find some substitutes: sorbolene cream, 
methylated spirits. 

Also, what can I substitute for vodka to make per- 
fumes or eau de toilette? And what can I substitute for 


WANT TO SEE 
YOUR ELECTRICITY 
METER RUN 
BACKWARDS? 


SPEAK TO THE EXPERTS......... 


We have supplied and/or installed GRID-CONNECTED solar 
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systems in all areas of Victoria. We also provide energy ef- 
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Current government rebate applies. 
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115 MARTIN ST BRIGHTON VIC 3186 
PH (03) 9596 1974 
FAX (03) 9596 1389 


Jackie’s dad is getting 
a superb ginger and 
apricot marmalade for 
Father’s Day. 


soapwort to make liquid soaps or shampoos? Your assist- 
ance would be very much appreciated. 
Ms Inji Grizi. 


Hi ... I’m sorry, there aren’t satisfac- 
tory substitutes for the ingredients in the 
recipes you are probably trying to make, 
or not ones that I know of that are avail- 
able in Saudi Arabia. The alcohol in the 
methylated spirits and vodka is used as a 
solvent, that is, to dissolve other ingredi- 
ents. There are other plants that have a 
high level of saponins like soapwort, but 
I’m not familiar with your local plants so 
can’t suggest any. 

There are alternative perfume and 
hand cream recipes though, which don’t 
need alcohol, but use perfumes dissolved 
in oils or fats instead, and there are al- 
ternative cleaner recipes that don’t use 
soapwort, but are based on ground oats or 
bicarbonate of soda or finely ground rice. 


Fragrant Face Wash 
I came up with this one about ten years 
ago. It cleans well and leaves your skin soft. 
1 cup ground rice or ground almonds (or 
even whole almonds) 
1 cup bicarbonate of soda 
1 cup rolled oats (this can be made without the oats — but 
if you don’t use oats use only half a cup of bicarb). 
Place them in a blender. (Warning: this mixture will scratch 
the glass of your blender) or, if you have the energy, pound 
till smooth with a large mortar and pestle. Now mix in 1 
tablespoon of your favourite essential oil. 
Keep in a sealed jar in a cool place for up to a month. 
Throw out if it begins to look or smell different in any way 
` — it has no preseryatives. 
To use, scoop a little and smear over your wet face. 
Wash off as usual. 


MANUFACTURERS AND 
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ch ` Mudbrick Colourcoats and Clear Dust Proofers 
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Solid perfume 
Ingredients 

2 tbsp almond oil 

1 tbsp scented oils (I like oak moss, rose and jasmine with 

just a touch of lemon) 

| tbsp beeswax 
Melt the wax in the almond oil (on a low heat — just use 
enough to let it melt and take it off the heat at once. Warn- 
ing: hot oil burns!) and add the oils. Mix well and pour into 
a tiny wide-mouthed jar. (I collect ones that jam and honey 
come in at hotels — they’re the perfect size and shape.) 

Put the lid on. To use, rub a little behind your ears, on 

your wrists, back of the knees, temples, ankles and other hot 
spots where veins come close to the surface and are likely to 
be sniffed. You only need a very small amount — it lasts! 


Year-round fruit cropping 
Dear Jackie, 

I’ve been looking for some information that I thought 
you may hopefully already have or could point me in the 
right direction on how to find. 

I’m trying to research what trees to plant if I wanted 
to have fruit cropping all year round on a monthly basis, 
including citrus, deciduous, berries, tropical and nuts for a 
temperate climate. Thanks. 

Zach Thomas. 


Hi ... what crops in your area will depend pretty much on 
your climate. (I once puzzled an indigenous acquaintance 
in central Australia by asking when a tree cropped. She 
looked at me as if I were crazy. “After it rains, of course.”) 

Our earliest apples crop in late November; others 
may find the same varieties aren’t ripe till late December. 
But we don’t get ripe passionfruit, melons or tamarilloes 
till late autumn. 

You can also extend your growing season by plant- 
ing early and late varieties — we have oranges, lemons and 
avocadoes all year round, for example, by planting different 
varieties, and apples from November to August. In cold areas 
it’s also worth planting fruit like medlars and loquats that fruit 
when there isn’t much else around. But as a very, very basic 
guide, based on what fruits here in the southern tablelands of 


ACS 
ME STUDY &: 
Education 


high quality or 


Alternative, 


NEW Recently upgraded: 
mini courses | Human Nutrition, Pet Care, 
10 - 25 hours | adolescent Psychology, Ornithology, 
over 400 ` i 
courses HOBB Entrepreneurship, Photographing 
to DIPLOMA People, Self - Sufficiency, Creative 
EE et | Writing, Horticulture, Earth Science, 
FREE 88 page Event Management, Marine Studies, 
handbook Bookkeeping... — and more! 


ACS Distance 
w: www.acs.edu.au 


E 55 621 088 


46 EARTH GARDEN — June — August 2008 


Winter apples like these Lady Williams (taken by 
Jackie in her own garden) will stay on the tree until 
July — as long as you protect them from the birds. 


NSW, where it is freezing in winter, hot in summer, here goes. 

PS: See also The Wilderness Garden (new and very 
expanded edition out in April), Backyard Self Sufficiency 
and The Earth Gardener s Companion. 


January 

Late cherries in cold areas, peaches, nectarines, plums, 
late apricots, early apples like Gravenstein, passionfruit 
in warmer areas, black and white mulberries, gooseber- 
ries, early grapes, early almonds, Cape gooseberry, valen- 
cia oranges, lemons, Hass avocados, babaco, pawpaw or 
mountain pawpaw in warm areas, strawberries, mid-season 
raspberries, loganberries, fruit from flowering prunus (good 
for jam), red, white and black currants, blueberries, banana 
passionfruit and mangoes in hot areas. 


February 

Brambleberries, raspberries, peaches, nectarines, plums, 
apricots, apples, passionfruit, mulberries, gooseberries, 
Cape gooseberries, hazelnuts, almonds, grapes, figs, ba- 
baco, pepino, pawpaw or mountain pawpaw in warm areas, 
orange, lemon, avocado, strawberry guavas, strawberries, 
pears, early melons, tamarillos, and banana passionfruit. 


March 

Olives, oranges, lemons, cumquats, figs, late peaches, late 
nectarines, apples, passionfruit, pepino, babaco, pawpaw 
or mountain pawpaw in warm areas, sapote, mulberries, 
hazelnuts, almonds, orange, lemon, tamarillo, strawberries, 
raspberries, brambleberries, early quinces, early persim- 
mons, pears, melons, pecans, bunya nuts, late grapes, and 
banana passionfruit, and in some areas custard apples, 
cherimoya, lychees, star fruit, custard apple. 

April 

Pomegranates, medlars, valencia oranges, lemons, early 
limes, olives, late figs, quinces, Granny Smith apples, pas- 
sionfruit, tamarillos, late grapes, chestnuts, walnuts, per- 
simmons, grapefruit, guava, feijoa, strawberry guava, late 
strawberries, raspberries, bananas, avocados, Irish straw- 
berry tree fruit, melons and pecan, and in some areas custard 
apples, cherimoyoya, lychees, star fruit and custard apple. 


May 

Early mandarins, limes, pomegranates, late apples, late va- 
lencias or early navel oranges, tangellos, citrons, cumquats, 
tamarillos, early kiwi fruit, late passionfruit (high up on the 
vine), late raspberries, late strawberries (if grown on a high 
garden away from early frost), olives, persimmons (if the 
birds haven’t finished them), feijoa, bananas, dates, avoca- 
dos, banana passionfruit, elderberries, medlars, olives, mel- 
ons, sapotes and guava, and, in some areas, custard apples, 
cherimoya, lychees, star fruit and custard apples. 

June 

Apples (Lady Williams), feijoa, navel oranges, kiwi fruit, 
limes, mandarins, citrons, grapefruit, bananas, avocados, 
late passionfruit (high on the vine), banana passionfruit, 
guava, strawberry guava, medlars, olives, late tamarillos 
(above the frost), a very few late raspberries, and winter 
rhubarb, and in some areas custard apples, cherimoya, ly- 
chees, star fruit, custard apple. 

July 

Apples (Lady Williams), navel oranges, kiwi fruit, limes, 
mandarins, citrons, grapefruit, bananas, avocados, tange- 
los, medlars, alpine strawberries, winter rhubarb, and Cape 
gooseberries grown in a pot or sheltered spot. 

August 

Navel and late valencia oranges, lemon, tangelo, mandarin, 
kiwi fruit, grapefruit, avocados and limes, early banana 
passionfruit, late tamarillos, and early rhubarb. 
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September 

Navel orange, lemon, limes, tangelo, mandarin, avocado, 
small alpine strawberries (not the large new varieties that 
fruit later), Cape gooseberries (if they haven’t been frosted 
off, autumn’s will mature now), tamarillos (same as for 
Cape gooseberries), and rhubarb. 

October 

Loquat, navel orange, lemon, lime, tangelo, mandarin, avo- 
cado, early strawberries, very early raspberries (in warm 
areas), rhubarb, banana passionfruit and tamarillos (ripen- 
ing from last season). 


November 

Cherries, early peaches, early nectarines, early apricots, 
small early plums, Joaneting apples (late November to De- 
cember), loquat, orange, lemon, lime, grapefruit, strawber- 
ries and raspberries. 


December 

Late cherries, peaches, nectarines, plums, late apricots, 
early apples like Gravenstein, passionfruit in warmer areas, 
mulberries, gooseberries, early grapes, early almonds, Cape 
gooseberry, valencia and blood oranges, a few mandarines, 
lemons, avocados, babaco, pawpaw or mountain pawpaw 
in warm areas, strawberries, mid-season rasp®erries, logan- 
berries, fruit from flowering prunus — good for jam, red, 
white and black currants, blueberries, banana passionfruit, 
mangoes in hot areas. 
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Chook 
Gallery 


Pirate Chook 


by Robyn Majkic 
Wingham, New South Wales 


“Arr me hearties — it’s a fearsome 
chicken!” My seven-year-old son Do- 
minic and his favourite pet chook. 
Our boys, seven and nine, spend hours 
playing with all the chooks (no bat- 
teries required for pets). They have 
learnt all about feeding, breeding and 
eating, but most of all about play- 
ing and living in harmony with the 
chooks, chickens and roosters. 


Pr Garan P tte 


Garden! ith 
Extablaned 1972 

SUSTAINABLE LIVING | 
ther you’re down on the farm, down and dirty 
vegie garden, or just down the café lapping 


. . wave the flag. Hard-wearing, fast-ary- 
ing, ates and comfortable. 
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Dominic plays Long John Silver with his pet chook. 


Earth Garden Cottage 
~ Holiday Rental ~ 


Fancy a restful weekend in the 
hills of central Victoria? 
The Earth Garden 
Cottage is now available for 
weekend (or longer) holidays. 3 
Located on a quiet street next pmm 
to the Earth Garden office at ` " 
Trentham, less than one hour from central Melbourne. 
The Earth Garden Cottage is on one acre 
surrounded by olive and apple trees, in a small street that 
leads directly onto the Powerful Owl Walking Track. 


It is ten minutes walk from Trentham’s shops and 
the famous Red Beard organic bread bakery/café (country 
Victoria's “best new food store” says The Age). 

A Ned Kelly wood heater, extensive library of books, 
and a lage sunny deck all add up to a pleasant weekend in 
this Edwardian cottage, only 15 minutes drive from 
Daylesford and Hepburn Springs. 


Visit the Earth 
Garden website for 
| costs and availability 
| at: www.earthgarden. 
com.au/cottage/cot- 
tage.html, or phone 
| (03) 5424 1819. 


Organic labelling needs urgent reform 


HE labelling of organic products in Australia is confusing 

and potentially untruthful. Urgent reform is needed if the 
genuine organics industry is to maintain the trust of customers, 
as the news item below demonstrates. 

There are eight different organic labelling schemes in 
Australia, but some well known supermarkets’ own-brands 
of food have no certification names or logos to verify their 
organic claims. 

When contacted, one supermarket chain stated that 
many of their products come from overseas and are “audited 
and certified to the Woolworths Quality Assurance Standard”. 

Considering the supermarkets charge twice the price 
for organic-labelled food, the very least consumers should be 
provided with is a way to verify the organic claims. If this isn’t 
provided, people might want to steer clear of such food and only 
purchase products with a credible certifying logo on the label. 

— Jill Redwood 


Coming clean on organic logos 
Maxine Frith, March 23, 2008, Sydney Sun Herald. 

Labelling on organic products in Australia is confusing, 
potentially misleading and urgently needs reform, consumer 
advocacy group Choice says. 

It is calling for a single, unified system of certification 
to replace the current method, whereby several different bod- 
ies regulate producers, and some brands make completely 
unsubstantiated claims to be organic. 

Research by The Sun-Herald reveals how buying ‘organ- 
ic’ can cost customers more than twice as much. The organics 
industry is one of the fastest growing in the Australian food and 
grocery sector, increasing by 30 per cent in the past year. 

It is now worth about $400 million a year in the retail 
sector, the Government’s Rural Industries Research and De- 
velopment Corporation says. 

There are eight organic certification bodies, which are 
overseen by the Australian Quarantine and Inspection Service. 

But some own-brand organic products bought by The 
Sun-Herald in Coles and Woolworths last week had none of 
the official logos. Woolworths’ organic tinned tomatoes had 
no official certification, and the small print on Coles organic 
carrots stated “product in conversion to national standard” 
with no other explanation. 

Five different products bought in Coles used five differ- 
ent organic logos. 

The Sun-Herald also looked at the cost of organic goods 
compared with conventional products. 

Organic carrots from Coles cost $3.48 for one kilogram 
compared with $1.68 for the conventionally-produced equivalent. 

In Woolworths, organic carrots were $3.98 compared 
with 94 cents for the mainstream equivalent. 

Organic tinned tomatoes in Woolworths cost $1.15, 
compared with 58 cents for a ‘normal’ tin. 

And 500 grams of regular minced beef from Coles cost 
$5.55 compared with $7.33 for its organic rival. 

Andrew Monk, spokesman for Biological Farmers of 
Australia, one of the largest official certification bodies, said: 
“Coles and Woolworths are both working very hard to sim- 
plify the system of organic certification. We do have concerns 
about organic labelling and we have to make sure we are not 


cee from nasty 
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chemicals... 
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just bandying about the word organic willy-nilly.” 

On the subject of price, Dr Monk said: “Some organic 
products such as carrots are always going to be a little bit more 
expensive because they cost more to produce without pesti- 
cides and chemicals, but there is no reason why other things 
should cost more.” 

Coles and Woolworths did not respond to requests for 
comment. The Australian Competition and Çonsumer Com- 
mission said it might look at the cost of organic brands in its 
inquiry into the price of groceries. 

— mfrith@sunherald.com.au 
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Then go with the flo! 


Ecoflo Water Management is Australia's leading supplier of 
domestic “zero water input” toilets and domestic waste 
treatment systems. 


Ecoflo’s “Nature Loo” and “Sun-Mar” waterless toilets are the 
only ones certified as conforming to Australian Standards > È 
1546.2 for composting toilets. Aesthetically designed and 

manufactured so they more closely resemble flushing toilets, H 
you'll find an extensive range to suit most applications. 
Call 1300 768 013 to request a brochure or visit 
www.nature-loo.com.au 
for more product information. 


The natural choice for eateries tollat. 
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Permaculture 
2 in Hindsight | 


Marauding wood ducks, exploding apple juice bottles. Crikey, 
there’s a lot to keep on top of. The local Farmers’ Market is 
thriving though, Bruce reports. m ge J 


by Bruce Hedge 


Newham, Victoria 


“Season of mists and mellow fruitfulness...” 
— Keats, “To Autumn”, 1820. 


Maybe in Keats’ home country, but not here over the past 
few years! We had a brief burst of 10 mm last night, the 
first rain for a month, and very welcome it was too, but the 
dry just goes on and on. This morning we did have some 
mist, and as I examined the last of my fruiting trees, | won- 
dered how the animals and birds are going to cope with this 
out-of-control steamroller we’re calling Climate Change. 
Better than humans will, I sus- 
pect. Our little place is possibly 
the best take-away between Mel- 
bourne and Bendigo, and we’ve 
seen a huge influx of hungry birds 
this year, but the netted trees have 
given us more than enough apples 
and nashis to bottle, juice, freeze 
and share for the rest of the year. 
There is one aspect of per- 
maculture Um slowly becoming 
aware of after thirty years: systems 
are vital. Systems to store produce. 
Systems for water distribution. Sys- 
tems for using wwoofers (Willing 
Workers On Organic Farms) effec- 
tively. Systems to keep machinery 
maintained and available when it’s 
needed. Systems to protect produce 
from predators. Systems for gathering firewood. And many 
others no doubt. I find talking to people about how they do 
their thing is usually enlightening. Of course reading Earth 
Garden and the Earth Garden Path on-line helps hugely, too. 
I see there are over 1200 members now! Check it out! 
Following on from last issue’s story about the toma- 
toes-in-tyres trick, I have to report that there seemed to be no 
detectable difference between yields in the plants I left the 
tyres on, and the ones I removed the tyres from. The crop 
was rather good, around 125 kg from 45 plants in an area 
about six metres by four metres, so UU be using the same 
technique next year in a different area to give the plants an 
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Pressing apples for juice. Don’t forget to 
sterilise it if you want it to keep over winter. 


early boost. Next year we’ll also remember to plant a few 
seedlings in December to crop and ripen later. Last year the 
plants were pulled up in late April, and many of the green 
fruit continued ripening inside giving us fresh tomatoes until 
late June. This year, “Mighty Red” was the biggest yielder 
for the main crop outside, but it grows into quite a tree and 
needs very strong stakes. It’s also a hybrid, so seeds don’t 
come true, but it would be an excellent variety for small 
gardens. From a permacultural perspective, one tomato plant 
which sprang forth from the compost in a pumpkin bed was 
a big cropper and absolutely delicious, sprawling all over 
the place amongst the pumpkins, and showing the benefit of 
letting plants self seed and doing their own thing. The fam- 
ily consensus was that this wild tomato tasted better than the 
few we got from the Digger’s Seed 
Club taste test winner, the wonder- 
fully named ‘Wapsipinicon Peach’ 
which I grew for the first time this 
year. Sure, it tasted good, but the 
yield on my bush was not huge. 

I had an interesting puzzle with 
my cabbages this year. I planted 
thirty or so in January, and looked 
after them as they grew strongly 
through the hot spells we had. One 
well-timed burst of ‘Dipel’ (Bacil- 
lus thuringiensis) was enough to 
knock out the white cabbage but- 
terfly’s small caterpillars so they 
didn’t do too much damage before 
the seedlings were big enough to 
look after themselves. One morn- 
ing, after a couple of days away, 
I went out to find the whole crop skeletonised and looking 
not very happy at all! I searched in vain for those pesky lit- 
tle caterpillars, but could find none. A crop of cauliflower 
nearby had not been similarly devastated, so I was quite 
perplexed. The culprits turned out to be a flock of twenty or 
so wood ducks, which had made our dam their home for the 
previous month or so. They were very good at cleaning up 
the windfall apples out in the zone three orchard starting in 
mid-January, but had soon discovered that Bruce’s cabbag- 
es made a fine entrée before the main course. Ah, well, they 
are giving it back to me in duck poo, and now a net covers 
the cabbage patch. The plants are recovering well, and will 


Cabbages skeletonised by wood ducks. 


be OK. I wonder what apple-and-cabbage flavoured wood 
duck tastes like? Joking! 

The Farmers’ Market at Lancefield, central Victoria, 
in March was sensational! There were a large number 
of producers showing off their main harvest, and many 
customers took advantage of their products. What a great 
development Farmers’ Markets have become. It’s great to 
be able to talk directly to the producers, and to admire the 
ability of these wonderful people to grow food that has not 
travelled hundreds of kilometres. Hand-made chocolate is 
possibly an exception! 

A friend growing grapes reports that his fruit has 
ripened much earlier this year, and I’ve found the same 
with my apples. We pressed thirty litres of juice in mid- 
March, pasteurising and bottling for later use. This process 
involves heating to 70 degrees Celsius and holding it there 
for three minutes. My home brew beer bottles were com- 
mandeered and crown sealing should keep the juice without 
refrigeration over the winter. An initial taste test revealed 
little difference between fresh and bottled juice. Perhaps 
not as much vitamin C, but better than store-bought! Some 
of the Fuji juice has been evaporated down to a quarter of 
its original volume producing a wonderful sweet fruit-based 
syrup that keeps very well and is thick enough to use like an 
apple jam on sandwiches. 

With Adelaide experiencing fifteen consecutive 

days over 35 degrees in March, China having had one of 
its worst winters ever, and parts of Wisconsin getting 40 
cm of snow in mid-March, I wonder what Mother Nature 
has in store for us this winter? The only thing absolutely 
certain about climate change is total uncertainty. I’m off 
to rake up some leaves. 
PS: I’ve just had a couple of my apple juice bottles ex- 
plode, and have now realised I’ve made a significant error 
in the article above. Pasteurising the juice does NOT kill all 
the fermenting organisms — it just kills the bacteria from 
bird poo and other nasties. The bottles still need refrigera- 
tion like pasteurised milk. They WON’T keep over winter. 
To STERILISE the juice it must be boiled and kept at a 
simmer for three minutes, then placed in sterilised bottles 
and sealed. THEN CH keep. I should have asked my long- 
deceased Grandma — she’d have known! 


Information Desk at Farmers’ 
Market at Lancefield 


“THE GOAT CHEESE IS 
FROM LANCEFIELD. THE 
-e FRESH HERBS ARE FROM 
LANCEFIELD... THE 
~~ GRAPEFRUIT IS 
> PROM LANCEFIELD... 
g E APPLES...” 


Information Desk at a 
typical supermarket 


we E 
iS FROM CANADA... 
e THE APPLES a 


design business for sale 


NEED A TREECHANGE? 


Moving to a new area for new lifestyle is hard enough without having 
to look for a new job. I know, I did it. I started this business ten 
years ago and now, for reasons that you may or may not discover, 
I'm moving on (in my head, anyway). Time for a change! 


greenGRAPHICS 


digital design for print and web 


committed to the best possible result with 
the least possible environmental impact 


is based in Castlemaine, central Victoria, and has an extensive 
client list there, as well as elsewhere in the State and the country. 
We do design for print and website design and development. 
We also host websites and help people with computer troubles 
(primarily Apple). The business is busy and solid, but with room 
for expansion as well. 


We have an office right in the CBD, with low rent, fast broadband 
and a wide network of contacts in the local business community. 
Support during the transition will be available. 


gG would suit someone with environmental principles and graphic 
or web design experience (or both), who likes the idea of moving to 
a vibrant, artistic country town just over an hour from the bright 
lights of Melbourne. Castlemaine is also on the fast train line. 


Price is negotiable, includes all equipment (if required) and 
you will be pleasantly surprised. To discuss your exciting new 
future, email Doug at dougf@greengraphics.com.au or call 
03 5472 5300 or 0438 042 901. 
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From Spade To Blade 


Garden Recipes by Gary Thomas 


Let the gardening chef take you through his tasty ways, from 
the humble spud to an exotic northern Italian confection that 
will be a hit at any dinner party. 


What Has Eyes, is Round, is White and Found? 

It’s International Year of the Potato and around my 
way this means a year-long round of activities celebrating 
the humble spud or, as our United Nations calls them, our 
‘Hidden Treasure’. In a future edition of Earth Garden 
you’ ll see a report on the spudhunters’ children’s food ac- 
tivity touring the regions. Feel free to use the concept for 
yourself in your own community. 

For me, well, I feel humble in front of the spud. The 
more I learn, the less I know. The more varieties I try to 
keep up with, the more arrive to be tested all over again. 
Forget the monocultural push of the giant russet in order 
to feed the deep-fry vats of the industrial world — potato 
biodiversity is alive and growing. 

I only peel potatoes if they are soft and the skin is really 
old and dirty. I keep a variety of scrubbing brushes and cloths 
to hand and have a special sink with a foot-operated tap so I 
can release just enough water to keep the cleaning moving 
forward. The younger the spud, 
the easier cleaning becomes. 
Just because a potato plant is still 
going, doesn’t mean you can’t 
‘bandicoot’ what you need. A 
soft skin that scrubs off is no 
impediment to a good meal. 

Oh, and the giant russet 
is a fine spud for its purpose, 
by the way. 


ap Ans 


Potato Pie 
lkg potatoes — use Pontiac, 
Valour, Dutch Cream, King 
Edward, Sebago, Winlock or 
one of the 20 other potatoes 
grown commercially in 
Australia that are good for 
mashing. 
3 good-sized onions 
A splash of olive oil 
A cup of tomato purée 
A handful of finely chopped carrot and celery 
A cup and a half of French ‘puy’ lentils 
Salt, pepper and parsley to season 
Some milk and/or cheese for the mash, if you desire. 
1 cup breadcrumbs 
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Clean or remove any dirty layers from the onion shell then 
roast whole in a moderate oven until they feel soft and 
mushy. When cool enough to handle, peel off the burnt 
outer layer and chop finely. 

Heat the olive oil in a deep, heavy frypan. Gently 
sauté the carrot and celery until soft, a few minutes. Add 
the tomato purée and onions and fry in the oil also for a 
minute or two. 

Rinse the lentils briefly in cold water and add to the 
pot. These lentils are particularly good for this dish as 
they hold their shape over a long cooking time, rather than 
breaking down into a slurry as many others do. 

Simmer the pot gently for about one hour or until soft, 
adding some extra water, salt and pepper as needed to keep 
the dish wet and juicy. Some other veg can be added during 
the hour — cabbage, maybe kale, swede or cauliflower. 

During this time, boil the potatoes until tender. Drain, 
season and enrich with the milk and cheese if using. 

Oil a casserole dish and lay 
half the breadcrumbs on the bot- 
tom. Top with a layer of potato 
then a layer of lentils. Repeat and 
finish with a third spread of spuds. 
Sprinkle with the remaining bread- 
crumbs, another drizzle of oil over 
the top and bake until toasty. 


WHAT HAPPENED 


Ticinese Tumble 


Nicola or Kipfler potatoes are 
great to toss and roast in this 
southern Swiss-style potato dish. 
Kennebecs, Desirée and Tasmani- 
an Pinkeye are also great. When I 
have them, I do the whole range in 
~ the one roasting pan, skins on, of 
course. Beautiful and delicious. 

First, blend the sauce. A hand- 
ful of dry bay leaves, half as much 
sage, a few cloves of garlic and a 
tender piece of rosemary. Purée all finely with a half cup 
of olive oil, a quarter cup of butter, some salt and some 
parsley. Squeeze the juice from half a lemon. 

Allow about 400 grams per person. Cut a kilo or two 
of potatoes up into quite small pieces, say, no bigger than 
the first knuckle on your thumb and coat thoroughly with 


the sauce. Place in a hot oven for 15 minutes, then toss and 
turn the wedges and cook for 15 minutes more. Eat as is or 
with a leafy green salad. Extra salt is optional. 

Now, a little word about recipes. 

I sometimes wonder if anyone ever reads this little 
column, living as I do in my little ivory vacuum. And I 
often find that one only tends to get some feedback when 
things go wrong. So I know now that people do read these 
recipes because I made a mistake in the last issue. The 
pictorial recipe for the upside-down caramel cake goes into 
a 26 cm spring form pan (as pictured), not the 24 cm spring 
form pan (as written). 

Pd like to thank the people who took the time to write 
and point out that error and to remind everybody that if it looks 
like a fish and smells like a fish then it probably is a fish. 

Meaning, if you want to feed ten and the amounts 
don’t seem enough, then double them. If your casserole 
dish is small, or your oven cooks low, adjust your method. 

I have reviewed many thousands of recipes by many 
great cooks and it is a rare handful that stand true by them- 
selves. Cooking is about engagement, passion and intuition. 

Believe in yourself. 


Montebianco 

Montebianco, for those who don’t know, means ‘white 
mountain’. It is a quite amazing dessert. It takes a little 
effort to make but the results are spectacular and it is an 
absolute dinner party crowd pleaser. 

There are many variations on this northern Italian 
classic. The basis of this version comes from Barbara Ber- 
tuzzi’s lovely and authentic Bolognese Cooking Heritage. 

600 g peeled chestnuts 

300 ml cream 

100 g mascarpone or cream cheese 

100 g icing sugar 

1 tbsp icing sugar in the cream 

A few drops of vanilla 

1 tbsp amaretto (an almond-flavoured liqueur, substi- 
tute at will) 

1 tbsp brandy 

A dash of salt and some lemon peel 

Pieces of thin sponge cake — 1 per person. 


Boil the peeled chestnuts in a little water with the lemon 
peel and a dash of salt and sugar until just tender. Process 
them through a medium vegetable grater. 

Add the mascarpone, icing sugar, vanilla, amaretto and 
brandy, mixing and pressing all the ingredients together. 

If making individual desserts, place a piece of sponge 
on the plate, spooning and shaping the chestnut mix to look 
like those mountains you see at the end of The Sound of 
Music. If making one for the whole table, layer the sponge 
pieces around the bottom and pile the Matterhorn up as 
high as you dare. 

Whip the cream and sugar then spread it over the 
whole mountain to make it white. You can do this with 
the back of a spoon or with a cream piping bag. I have, 
at times, substituted a cooked apple purée for the cream 


Boil the peeled chestnuts before grating for 
Montebianco. 


coating. Some lemon juice and sugar with the apple tends 

to have a bleaching effect which whitens it for spreading. 
Before serving, dust lightly with bitter,cocoa. 
Cheers, Gary Thomas. 


Desperate Mum Finds The Solution To 
Washing Without Nasty Chemicals - Aids 


Breast Cancer Research Too! 

DARKAN WA - If you are concerned about the environment, if 
you're worried about the chemicals around your house... but you 
still expect to have a clean, and fresher smelling wash, then Miracle 
Wash Laundry Balls are your answer. Please let me explain. 

My name’s Dana Steddy, CEO and Founder of EnviroCare 
Holdings. But before that | was simply known as Mum to my 4 
young children. Trouble was, 3 of them suffered horribly from 
eczema. Little did I know it was the toxic ` residue from my laundry 
detergent that was partly causing these flare-ups. I soon wised up, 
took control of the situation, and found a safer non-toxic alternative. 
And then I started my business so every one could benefit from my 
findings. Here’s how... They are called Miracle Wash Laundry 
Balls. A safe, non-toxic way to wash your clothes that leaves your 
laundry smelling fresh, clean and naturally soft. 

9 Great Reasons To Use Miracle Wash Laundry Balls 

: Eliminates Toxic Chemicals 

: Saves You Money 

: Saves Water & Electricity 

: Lasts Over 240 Washes 

: No Need For Softeners... These Balls Soften As They Clean 

: 5-Year Guarantee Plus a 12 Month Satisfaction Guarantee 

: FREE Stain Remover ($8.50 value) 

: $1 Gets Donated To National Breast Cancer Foundation 

: SAVE $42.45 On First Order 
Your Introductory Miracle Wash Laundry Ball Kit Includes... 
2X Full Laundry Balls 2X PKTS Refill Pellets 45g Stain Remover 
For just $49.95 (plus $7.95 P/H) normally $92.40... YOU SAVE 
$42.45! PLUS get a “Phosphate FREE” 160g Stain remover valued 


at $8.50 FREE. To Order Go To... www.laundryball.com.au 
Or call to Order or Request FREE Info Pack #1300 669 884 


(This is a 24-hr recorded message line. You'll hear a short message followed 
by two options. Press “1” to order or press “2” to request more info.) 
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Volume three of Back Yard Farmer will be available in newsagents, bookshops 
and from the Good Life Book Club for $19.95 from the end of June. This is 
volume three of the Book Formerly Known As Home Farmer. Many readers 

have been asking for volume three and the following extract from Wendy on 
natural snail control gives you a taste of what to expect. The book contains 
loads of information on: chooks, peaches, no-dig, grow your own coffee, basil, 
low cost vegie gardening, home cheese making, bush blocks, urban gardens 
and much more. It’s a colour-filled, Earth Gardener’s delight. 


Snail Bait: 


Some Organic 


Options 


If you have a snail problem in the vegie garden, 
but don’t want to use a commercial snail bait, don’t 
despair. Wendy has come up with some eco-friendly 


options that should solve your problem. 


by Wendy Bartlett 


Nairne, South Australia 


ON’T you hate it when you go out to your garden 
IA check how your new vegie seedlings are going, 

only to find the resident snails and slugs have had 
a food and wine festival using your plants as the main at- 
traction? After muttering some choice words you’ll want 
to give them a taste of their own medicine, but as an earth 
lover you'll want to know how to do it without using baits 
containing harmful chemicals. 


Commercial snail baits 
Most snail baits contain Metaldehyde, which is absorbed 
through the skin or ingested while an animal is feeding. 
The chemical depresses or excites the central nervous 
system, causing the body to produce an excess of mucous, 
leading to dehydration, an inability to move and eventual 
death. It breaks down to acetaldehyde by bacteria, which 
breaks down further to acetic acid (vinegar) which decom- 
poses to carbon dioxide and water. 

The problem with this chemical is it can kill native 
fauna, household pets and more importantly, can be danger- 
ous if ingested by small children. Finding chemical-free 
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Garden snails: 
vegie seedling 
connoisseurs. 


solutions is a safer option. 

Iron phosphate, a compound occurring naturally in 
the soil, has been used since the 1930s as an effective snail 
killer. Products available contain a blend of iron phosphate 
with an attractant (bait) added. They work by dehydrating 
victims, which lose their appetite and crawl off under a 
plant to die. 


Biological control 

Hand picking snails is one way to reduce popula- 
tions, but can be time consuming as it needs to be carried 
out early in the morning or in the evening. I creep around 
outside at about nine o’clock at night (seems to be the time 
when snails are on the move) with a bucket, a torch and a 
pair of gloves and am always amazed to fill the bucket in 
less than fifteen minutes, although I’m not sure what my 
neighbours think of my night time activities! 

A few nights of this madness and you'll have the 
population under control, but you’ll need to repeat the 
process every few weeks to capture young snails that have 
hatched from eggs since your last late night expedition. 

As temperatures drop in autumn and rain starts to 
fall slugs and snails will be ready to lay their eggs. Hand 
collecting as many as you can in late summer before they 


Me wi : 
E Se irresistible to the snail. 


begin breeding will save your plants and your time later in 
the season. Alternatively, spray clumps of them at dusk in 
summer to trick them into thinking it’s autumn and when 
they start moving about, you’ll be able to capture them. 
Once collected, I drown them in water and then place them 
into my covered compost bin where they decompose. 
Natural predators include rats, blackbirds, starlings, 
magpies, mudlarks, ibis, various species of lizard, Khaki 
Campbell or Indian Runner ducks and the pale yellow slug, 
the pestacella. Encouraging these creatures into the garden 


Online Shopping 


making ethical choices easy 


Hemp, silk, organic cotton, bamboo, beeswax, wood, ceramics, 
wool and natural organics for the home, adult, child and baby. 


Based in the Blue Mountains, sourcing quality local, Australian and 
fair trade products for health & wellbeing inc. CD, DVD & books. 


Web: www.beegreen.com.au Ph/Fax: 02 4787 1579 


oe 


Beer and ‘tomato sauce’ is 


will keep your input to a minimum. Provide hollow logs 
for lizards to live in and plant plenty of native shrubs to 
entice birds into your garden. 

Beer baits are a great way of enticing the slippery 
suckers into your homemade brewery, that’s if you 
don’t mind parting with the amber liquid! I make my 
own brewery, recycling a disused red two-litre sauce 
bottle with the end cut off. The dark interior of the con- 
tainer makes it more enticing to the snail. Mix some 
flat beer with water and add two tablespoons of sugar 


LB Healing Products 


© Manual and Electric Juicers 
@ Miracle Healthy Soap 
CG Grain Mills 

@ Seed Sprouters 

© Dehydrators 

& Coconut Scrapers 

@ Rock Salt Lamps 

CG Vacuum Sealers 

© Macadamia Nut Crackers 


Ring 0247-512477 


Website: 
www. grainmills.com.au 


Deliveries 
Australia-wide 
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Wood ash as a snail deterrent around a young 
broccoli seedling. 


per litre of beer. 

You can buy commercial snail traps for this purpose 
but making your own is a great way to reuse materials or 
keep the kids amused one sunny afternoon. 


Ways to deter snails and slugs 

A sprinkling of wood ash around young vegie seed- 
lings will help to deter snails because the ash irritates their 
skin, but you’ ll need to reapply after rain, which can be time 
consuming if you have loads of young seedlings to protect. 

Coffee is another useful deterrent as it is a natural 
pesticide, working by paralysing and killing some insects 
that feed on plants. Snails don’t like the irritation to their 
skin and will turn away once they come in contact with it. I 
often use well-decomposed stable manure, which seems to 
have some effect, although it’s not foolproof. Avoid using 
salt as this can affect soil pH. 

However, you can make a moat around a garden bed 
or around a small orchard using copper sulphate, or you can 
use tyres, coated inside with copper sulphate, around indi- 
vidual plants. A solution of copper sulphate can be placed 


CANDLES BY BEREDEN 


100% Pure Beeswax Candles 
Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 


Now also displaying cushions, 
bags, wall hangings, handmade 
craft items, phosphate free 
cleaning products and bricabrac 


Come and see us at 21 Elizabeth Street, Edenhope 
Phone: 03 5585 1491 bereden@netconnect.com.au 


Fax: 03 5585 1775 www.bereden.com.au 
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in the bottom rim of the tyre, which makes it undesirable 
for snails to enter. 

This is useful for people trying to grow plants in 
country areas where tiny white native snails are a huge 
problem. To make a moat, use half pipes of earthenware 
or lengths of poly pipe cut in half, blocked with rubber, 
stuck with waterproof glue. Fill with a solution of copper 
sulphate and check regularly to make sure it’s free of leaves 
or debris that could make it easy for snails to travel across. 

Other deterrents include eggshells, raw sheep wool, 
gravel, sand and sawdust. I use soft drink bottles cut in 
half, but they have to be removed on hot days or the seed- 
ling will cook and die. I have experimented by placing 
dead snails around seedlings and it seems to be a deterrent. 
Maybe snails don’t like entering a graveyard of their own 
kind — I guess we wouldn’t like it either! It could be the 
smell too because after a few days the dead snails begin to 
smell, especially in hot weather. 

You’ ll need to replace them every few days in sum- 
mer or you might be attracting other unwanted pests into 
the garden, which may cause damage to your plants. 


Companion planting 

There are several plants that seem to deter snails and 
they include sage, rosemary, thyme, hyssop and lavender. 
Place oak leaves or bark mulches around vulnerable plants. 
They are bitter and the slugs and snails don’t like the harsh 
material on their soft bodies. Pyrethrum, garlic, onion, 
wormwood and quassia sprays have been known to repel 
slugs and snails due to their bitter taste. 

Self-sown plants seem to be almost immune to at- 
tack, probably because they are strong and healthy and 
aren’t as attractive to pests, so if possible, leave them where 
they germinate. Unfortunately, most of us have to put some 
planning into our vegie gardens and the snails can smell a 
weak or diseased plant a mile away and attack in a frenzy. 
We shouldn’t complain though, because it’s nature’s way of 
making sure the strongest plants survive. 

So what are you waiting for? Grab your bucket, don 
a pair of gloves, your boots and start the snail and slug 
search — your plants will love you for it. 


5 Reasons Why You Should 

Choose Our Skincare Range 

1. Personalised Creams. We can make a 

treatment cream targeting your particular 

skincare needs, and keep that formula in our 

files so you can buy again, anytime. 

2.Try Before You Buy. We can send you 

a free trial size cream to sample - good news 

for people with problem & sensitive skins. 

3. Value For Money. Our creams are made using quality ingredients, at an 

affordable price for you. 

4. Natural Ingredients. We use fresh, herbal extracts (from organieal y 
rown herbs), flowet essences & homoeopathics in our creams to help your skin 

Ke more radiant & healthy. 

5. Free Advice. We have a qualified beauty therapist on staff to offer free 

skincare and lifestyle advice to all our customers. 

To receive a free sample, please send your Name, Address & Phone Number to: 

Gentle Hn piony or email us at: 

PO Box 431, West Burleigh Qld 4219 gentleharmony@bigpond.com 


Quote EG1 to try our Soothing Lip Balm, EG2 to try our Itchy 
Skin Relief or EG3 to try our Facial Moisturising Cream. 


Australia’s Free, 
No-Obligation 
Book Club 

For Simpler, 
Healthier, 


Greener Lifestyles 


SUSTAINABLE LIVING e ORGANIC a eed e PERMACULTURE e NATURAL BUILDING 
HEALTHY Cuisine e ADVENTURE TRAVEL e ENVIRONMENTAL Issues e RENEWABLE ENERGY 


IN NEWSAGENTS AND BOOKSHOPS MID JUNE 
Natural Home Builder 
Volume Three 

$19.95 INC GST 

Volume three of the highly-popular new, 
annual book series, Natural Home Builder, 
expands the range of ideas, tips, and 
advice for anyone interested in natural 
home building or renovating. Natural 
Home Builder presents real life stories 
from people out there having a go 

— all in their own words. Natural Home 
Builder is all about showing you the de- 
tails, the plans and the advice of fellow 
home owners and owner builders. In 
the solar century you can use the best of — 


traditional materials and knowledge combined with the best of modern 
energy efficiency and passive solar design principles to minimise energy 
use in your own household. Now is the time to embrace the Green 


building revolution. 80 pages full colour. 


IN NEWSAGENTS AND BOOKSHOPS LATE JUNE 
Back Yard Farmer - Volume Three 
$19.95 inc GST 
Welcome to volume three of The 
Book Formerly Known As ‘Home 
Farmer’. Here is a real world of 
organic food gardening, home 
grown coffee, making your own 
delicious preserves, bottling the 
harvest and living sustainably. 
You don’t need 20 acres and 
a bulldozer to live The Good 
Life: Back Yard Farmer is chockful 
of ideas, advice and inspiration 
from real people living happy, 
sustainable lifestyles. In vivid, 
colourful detail, learn how to 
make your lifestyle greener, happier 
and more fulfilling. All from the comfort of your 
own back yard. 80 pages full colour. 


SIMPLE BIODIESEL second edition 
Robert Sharman $29.95 inc GST 


This well-written and comprehensive Australian book 
outlines the steps required to make onan in your 
own home, from easily ob- 
tainable ingredients. It takes 
you through the basic his- 
tory and theory of diesel 
and biodiesel, then outlines 
how to get hold of waste 
vegetable oil (from shops 
and restaurants) and, step- 
by-step, turn it into fuel. 
It also covers potential 
problems and has a 
section on frequently 
asked questions. We 
recommend this book to 
anyone owning a diesel vehicle seeking to reduce 
environmental impact. 


PRESERVING THE ITALIAN WAY 
Pietro Demaio 


$39.95 inc GST 
This is a superb, best-selling collection of classic recipes mixed 
with memories and anecdotes of an immigrant Italian child- 
hood and travels. Start with pickling vegetables, mushrooms, 
olives, fish and cheese. Don’t forget 
sauces and of course meats and 
salamis. Learn how to make Italian 
bread in a wood-fired oven and 
preserve herbs and soap. This is a 
most comprehensive array of clas- 
sic Italian recipes. For example, 
with over ten olive pickling 
recipes you can’t go wrong. 
Very well laid out and delight- 
fully accessible with sumptuous 
photographs. 

227 pages. 


PRESERVING THE 
dan 


Phone (03) 5424 1814, or visit: 
www.goodlifebookclub.com 
for secure ordering online. 


No Static For Electric Dream 


by Alan Gray 


Trentham, Victoria 


terfly since it made its debut in mid-February as 

a star exhibit at the Sustainable Living Festival in 
Melbourne’s Federation Square. From 16 to 19 February, 
tens of thousands of people peered under the bonnet, ex- 
amined the boot and marvelled at the little car as it sat in 
the shadow of Finders Street Station at one of Australia’s 
busiest intersections. The irony of three days of intensive 
car fumes pouring over us, as we talked about the emis- 
sion-free car seemed lost on many people, but it was en- 
couraging to see how many were genuinely excited about 
the Blade Runner. 

Since that weekend, the car has also been featured 
on Channel Seven’s ‘Today Tonight’ program, with Blade 
Electric Vehicles owner, Ross Blade, taking the car for a 
spin on camera and explaining its benefits. 

I did a radio interview with Michael MacKenzie from 
Radio National’s ‘Bush Telegraph’ that turned out to be great 
fun. Michael waited for me outside the ABC Southbank 


E ARTH Garden’s electric car has been a social but- 
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studio and as I drove up he began recording an interview 
onto his portable tape recorder. All was going well as we 
inspected the motor, hopped in the car and then prepared to 
take off for a drive around Melbourne’s Botanic Gardens. 
But then — disaster — I couldn’t start the car! I nervously 
fumbled with switches, dials, and knobs as Michael and I 
chatted away, recording the whole episode. Heavy breathing, 
a dry mouth, and finally the penny dropped: I’d accidentally 
knocked the ‘Emergency cut-off switch’ and hadn’t pushed it 
back in all the way. Can you imagine a worse advertisement 
for an electric car? Luckily, all went well after that and the 
interview was good fun. 

Next, the Blade Runner was on display for three days 
at the HIA Home Ideas Show in Melbourne. Thousands 
more people inspected every par of the car, and Ross Blade 
then delivered the car back to Trentham for our Office 
Manager, Karen Sandow, to spend a few weeks driving the 
car to and from the office (around 50 km per day). Karen 
was surprised how “zippy” the car was. “It drives like a 
normal car and I’m surprised how powerful it is.” 

In early May the car was again on display for three 
days as the central exhibit on the Australian Technology 
Show Case stand at the Enviro 08 Exhibition. 

The car is also on display at the Going Green 
Expo (see the back cover) at Jeff’s Shed (The Melbourne 
Exhibition Centre at Docklands) from 5 to 8 June, next to 
the Earth Garden stall. Drop in if you get a chance! 

The car has now done more than 2000 km without a 
hitch, and it’s a total delight. 


Car Name 

Gee — our flippant little request for name sugges- 
tions for the new Earth Garden electric company car has 
really struck a chord with readers. We’ ve been flooded with 
entries, and we’ve loved reading through all the comments, 


AFFORDABLE WINDPOWER 
e Simply installed 
e Able to pump to 80m (250’) head 
e No expensive rebuilds - approx $40 parts 
e Low maintenance 
e Capable of pumping up to 18 l/min (4 gal/min) 
e Auto turn-off in high winds 
e Aesthetically pleasing 
e 3m DO) or 4.5m (15’) towers available 


Oasis Windmills 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 


Ross Blade inspects the 
Earth Garden Blade 
Runner recently at the 
EG office. 


and having a chuckle at some of the ideas. Karen. our hard- 
working Office Manager nicknamed the car BEVerley: it 
was built by BEV in Castlemaine. 

Read through some of the submissions below, and see 
if you agree with my choice at the end... 


‘Sunshine Express’ was suggested by Ian Valentine 
of Bundaberg. ‘Sunshine’ or ‘Marigold’, by Bob and 
Lorraine Salthouse of Qld. ‘Sunshine””’ again, by Jenny 


Hayes Haulage 
West St, Bega NSW 2550 


Chapman. ‘Eggbert’ (a clever acronym) by Kirrie 
and Jamie. ‘Little Miss Sunshine’ by Michael 
Cleary of Seaford Vic. ‘GetzSmart’ by Steve Stahl 


of Bellbrae, Victoria. ‘EcoEgg’, or ‘EggNog’, 
by Mel’s daughter. ‘The Bumblebee’ by Kylie 
Willingham of Torquay, Vic. ‘Sola-Yella’, by Chris 


Hunt and tribe of Quorrobolong, NSW. ‘Earth 
Spirit? by Bob and Margaret Causton. ‘Sunflower 
Power’, ‘Solar EGG’, and ‘Solarbarrow’ by Lindi 
Bowen of Bald Hills, QLD 


And the winner is... 

I’ve decided I like ‘Little Miss Sunshine’ best. 
And ‘Sunny’ for short. Congratulations to Michael 
Cleary of Seaford in Victoria. Michael has won a copy 
of Solar That Really Works! the fabulous guide to DIY 
solar by Collyn Rivers, and a copy of The Good Life 
Bread Book, Earth Garden’s superb new full-colour 
bread-and-living book. e 


D 


Phone: (02) 6492 2299 
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* ETHICAL ENTERPRISE x 


From Silk Weaving Waste 
Into Beautiful String 


Earth Garden begins a new semi-regular series looking at small businesses and 
community enterprises that have decided to do more than just make money — they’ve 
decided to help poor communities become more economically self-sufficient through 

direct assistance. Marion explains how her Melbourne business, Beautiful Silks, is 
working to help Indian women make a living from waste textiles. 


by Marion Hera-Gorr 


Fitzroy, Victoria 


EARS ago, travelling in Switzerland, I got onto the 
Y wrong train. I was furious at the time, but found out 
the next day that the train I should have caught had 

been on fire, with 50 people badly burnt. 

One day recently when friend, Anne Young, and I 
got on the wrong (slow) train in India — the Mysore train 
stopping all stations, instead of the Chaumundi express, we 
were quite happy. Walking through the train looking for a 
nice clear window to enjoy our three hour journey, we sat 
down next to a gentleman who chatted to us. This was our 
first meeting with Maheshchandraguru, secretary of the 
Vikasana Institute of Rural Development. 

How can I convey to you in my few words, our sub- 
sequent wonderful visit to Mandya village in Karnataka 
State in the south of India, home of the Vikasana Institute? 

Pll start with rural women’s development. These 
words are on the lips of many people from bankers to sci- 
entists, from social workers to sweepers. I first heard those 
words, in a bar in Mysore where two scientists shared a 
drink with Anne and 1, and talked passionately about their 


Local trainees from the village of Mandya ata 
Vikasana Institute mushroom workshop. 
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commitment to women and how silk culture can raise their 
standard of living. These men are from the Sericulture 
Institute, Mysore. In India, skilled hand workers cannot 
find enough work, facilities, training, time or space to feed 
themselves or their dependents. They need investment. 
String makers in Mandya are on the lower paid rung 
of Vikasana rural women’s workers. The string makers 
gather their resources from banana trees; the fibre is free 
and they sit down and make string by hand from this re- 
source. Their hand skills are fantastic. Anne and I bought 
some of this string and have been selling it to raise funds 
for the villagers, at $10 per one hour of women’s work. 
The ‘Stitching & Beyond’ group in Tasmania deserve a 
big thank you for their very generous donation of $200 
toward this initial fund raiser. This money (with other col- 
‘ected from clients in total now $570) has been sent back 
to Mandya and some progress has been made with building 
a women’s shelter on their land. For up-to-date progress 
reports go to www. beautifulsilks.com/mandyawhere.html. 


2008 workshop in India 

We then invited India Flint, Nalda Searles and Susan 
Holmes to come to India and work alongside these women. 
A generous response came back from these artists (see 
below). So we are off in 2008, to work in the village with 
women from rural India turning one person’s rubbish — silk 
weaving waste — into another’s treasure! 

In my business, a handmade silk yarn would be ap- 
preciated by our clients who do textile weaving and make 
wonderful items. So Beautiful Silks has arranged for silk 
weaving waste from our duptoni silk supplier to be delivered 
to the Vikasana string makers, to be made into silk string. 

Selling banana string, while great for Vikasana now, is 
not going to sustain these women and complete the building. 
So my very creative, business-minded husband, known as 
Elephant, came up with a new product for them to make: silk 
string carry-bags, similar to New-Guinea bilums. 


Plastic bag impact 
Nothing arouses fury like the disposable plastic su- 
permarket bag. British figures show that ten billion bags are 


Author, Marion Hera-Gorr, with the Director of the 
Vikasana Institute, P K Kesavan. 


used each year (up from eight billion four years ago), and that 
each citizen uses, each year, an average of 300 plastic bags. 
Most end up in landfill after a single use. Each bag lasts up to 
400 years, spending the vast majority of that time in a landfill 
site or strewn across the countryside. As plastic bags degrade 
in landfill the bags can emit toxins to the soil. 

In Ireland, a tax of 15 euro-cents (AUD 0.25) per 
bag resulted in a 90 per cent drop in plastic bag usage, and 
raised 3.5 million Euros which was spent on environmental 
projects. Bangladesh imposed a ban after it was revealed 
that the bags were a major contributor to the 1988 and 1998 
floods which submerged two-thirds of the country. Taiwan 


Permaculture 
Courses 
and 
Workshops 


Permaculture Design Courses (PDC): Twelve day course 
with a range of fieldtrips and tutors, including permaculture 
co-originator David Holmgren. PDC on weekends starts 
Anzac Day long weekend 25-27 April. Our standard two 
week residential PDC will be held in second semester. 


Short Courses & Workshops: Semester 1 courses 
include: Introduction to Permaculture, Home Orcharding, 
Integrated Trees and Shrubs, Permaculture Structures, 
Permaculture and Community, and more... 


Post PDC Training: Accredited Permaculture Training 
Certificate III in Permaculture. 


Women at the Vikasana Institute with Waheshchan- 
draguru, the Institute Secretary, at far left. 


Solar Water Heaters 
& Heat Pipe Collectors 
No power or water supply needed 
115 litre system $495. 


Non-pressure, vented, with wet back stove connections. 
All stainless steel construction. 85-250 litres. 
Perfect for bush biock. 


Contact Andrew Butterworth at A.K.B Productions P/L. 
Ph/Fax 02 6734 6322 for free info pack. 
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(which used 20 billion bags a year) eventually banned the 
bag in 2003, in an effort to reduce plastic waste by 30 per 
cent, as the island’s landfills neared capacity. 

Tesco, a leading UK supermarket, hopes to reduce the 
number of bags used by one billion. Tesco’s management 
say that this should save approximately 200,000 tonnes of 
CO, emissions. On the Tesco figures, each 5,000 plastic 
bags therefore pr oduce one tonne of Greenhouse gas. Our 
hand-made string bag needs only be used 11 times to have a 
lower environmental impact than using 11 disposable plas- 
tic bags (this covers the carbon load of transport from India 
and a proportion of our carbon load in retailing to you). 


Should last 20 years 

Similar string bags we and our friends use have lasted 
us for 20 or more years: on the UK figures outlasting, there- 
fore, 6,000 plastic bags. We’ve added silk for strength and 
to make the bags easier on your hands. They’re easier to 
carry, take up less space in your backpack or rucksack, and 
they hold more than plastic bags. They are natural products 
and will compost easily, without emitting toxins. Silk is the 
strongest natural fibre in the world, with a breaking strain 
so good that its major military use is for the making of para- 
chutes. These co-operatively made silk-mix bilums are a 
project of Beautiful Silks and Trade Carbon Direct. Noone 
else on the planet has them. 

To support their artisans in their work, Vikasana 
has designed a superannuation-based loan scheme, and 


The New ECO BAG 


At last! An oe 
affordable way to et 
Water Young Trees 2 


s Waters young trees and plants for up to 
28 days. 
«Non Blocking, easily refilled, holds 25 
litres water 
» Mulches, stops weeds, fertiliser 
can be added. 
e Leaf green UV treated laminated vinyl 
for outdoor use. 
e For more information see www.ecobag.net 


ORDER DIRECT FROM THE MANUFACTURER 
Please send by speedy delivery 
[ | 2 ECO Bags only Save! Bulk carton of 
$19.95 inc FREE 20 bags only $189.50 
Post & Handling inc P & H (W.A. $208.00) 


We accept Cheque/Money Order or phone for credit card 
Please print 


NAME __ 
ADDRESS 


Post to: 
Eco Bag Industries, PO Box 3100, Victoria Point West, Qld 4165 = 
Phone/Fax: (07) 3207 6873 * Mobile: 0407 131 755 
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Vikasana is asking for 35 Australians to invest $2000 each 
in this fund, for ten years, to get this building completed as 
soon as possible. Funds can be rolled over into your own 
do-it-yourself superannuation fund from existing super 
funds. Each investor will receive a beaded super fund cer- 
tificate made by the higher skilled beaders in Mandya. We 
expect that when the loan is due to be repaid, these items 
will be surrendered to the fund so you can redeem your in- 
vestment ... but you may choose to keep the certificate and 
auction it yourself. There will be only 35 of these individu- 
alized, hand-crafted, bearer bonds on the entire planet. 

As our contribution to the Vikasana scheme, we will 
donate a do-it-yourself super fund set-up kit (usual value 
$400) to be sent to you free if you agree to invest $10,000 in 
this fund; the certificates bear 7% interest per annum com- 
pounded so you get $4000 back for each $2000 investment. 

With these wonderful skills abounding in Mandya, 
supported by the basis of Mahatma Gandhi’s design for 
rural development, which sees Vikasana as an established 
organisation now over 40 years old, some real progress can 
be made harnessing the positive forces of globalisation. 


Join the project 

You can join our artists and the Indian artisans in mak- 
ing string bags, in chemical-free dyeing, or just in yoga and 
living in a rural Indian village. We plan to travel with inter- 
ested people to India (some spaces are still available, con- 
tact Beautiful Silks in Melbourne Ph: (03) 9419 7745) and 
workshop for three days in Mandya, alongside string makers, 
beaders and weavers, and see what interesting sustainable 
products we can make from silk weaving by products. 

India Flint (dedicated textile artist, author of the 
fabulous new book, Eco Colour — see Judith Gray’s review 
on page 68 Earth Garden 143) will be guiding the environ- 
mentally sustainable dye practice. Alongside her, Nalda 
Searles and Susan Holmes (both wonderful creative people 
with magic hands) will guide all participants, local and 
Australian side by side, to bring these silk waste products 
into a life of their own, weaving, crocheting, beading, and 
making. Then we’ll rest and look, and discuss. 

Our goal is to leave Mandya with some items that are 
suitable for sale to you — clean and handmade, with good mon- 
cy being paid hourly to the workers responsible for producing 
these items. One item we are definitely going to produce is the 
crocheted silk string shopping bag mentioned above. 

This is the plan, to leave the women in Mandya with 
a building, a product to make and a way to use a local waste 
product. Pre purchases of these products will be available 
from June 2008, see our website under ‘news’. Contact 
us also for details on the Vikasana superannuation invest- 
ment program. Spaces on our Mandya textile development 
workshops are limited but we are taking bookings on a first 
come, first served basis. 


e You can get more details of the 2008 trip to India from the 
Beautiful Silks website at: www.beautifulsilks.com/news, 
or phone (03) 9419 7745. Beautiful Silks is at 101 Victoria 
St (NOT Victoria Parade), Fitzroy. 


WILDLIFE 


The Dinosaur in the Tomato Patch 


by Jackie French 
Braidwood, New South Wales 


HE first goanna I met looked like a dinosaur: two metres 

long, wider than I am, and with the rolling gait of a cartoon 
brontosaurus. She was marching through my tomato patch 
towards the chook house ... 

That was about 35 years ago. Since then I’ve watched a 
goanna dig up a paddock of just planted potatoes — she hoped 
they were eggs; have had a baby goanna race for the top of my 
head (it thought I was a tree) and watched a female laying her 
eggs in a termite mound. (Saves baby-, sorry, egg-sitting. The 
heat hatches the eggs). I have also seen the magic of a dozen 
tiny goannas — each like a miniature dragon — digging out 
of a termite mound and racing down to the camouflage of the 
rocks in the creek. I’ve held a hibernating young goanna, too. 
It lay motionless on my hand till suddenly the warmth woke it 
up. It ended up in my hair, as well ... 

Lacy — the goanna in the photo — shares our garden. 
For a while she shared the eggs too, till Bryan worked out 
that chooks can fly, and goannas can’t. He cut a window in 
the chook house, with a perch either side, so the chooks could 
fly in and out but Lacy was foiled. She spent the next three 


A 
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Not cute: a stroppy larrikin with bad breath. Lacy in 
Jackie’s garden. 


months lying on the chook house roof, hissing furiously at 
chooks, us, and life in general. 

Goannas here mostly eat carrion — dead stuff. They’re 
also fond of the occasional peach, especially fermented wind- 
falls. A drunk metre-long goanna on the doorstep is ... interest- 
ing. A goanna with a hangover is even worse. 

Goannas aren’t cute, shy or fluffy, or any of the Disney- 
type clichés about wildlife. They’re stroppy larrikins with bad 
breath. But who wants to live in a world that’s cute and fluffy? 


Accredited 
Permaculture 
Training™ 
Become a Post Carbon Professional! 


CERTIFICATE IV & DIPLOMA 


AUSTUDY APPROVED — STUDY 2 DAYS PER WEEK 


Permaforest Trust is now specializing in 
sustainability training for transition to a 
lower carbon future. Learn permaculture 
skills and relocalization strategies for 
peak oil and climate change. Empower 
communities to meet the greatest challenge 
of the 21st century. 


PERMACULTURE DESIGN COURSE (PDC) 
ASK US ABOUT THE PDC OPTION — 
STUDY 1 DAY PER WEEK FOR 16 WEEKS 
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"Green Power News’ presents news, information, breakthroughs and new product 
information on renewable energy. Feel free to email any news items for consideration to: 
editorial@earthgarden.com.au. 


k) 


Bitter-Sweet Progress For 
Rooftop Solar 


The long-awaited South Australian 
feed-in tariff for grid-connected solar 
power has finally been announced, 
followingtheparliamentary negotiations 
mentioned in the March ‘Green Power 
News’. Thanks to excellent negotiating 
efforts by South Australian Upper 
House Greens MLC, Mark Parnell, 
South Australia’s feed-in tariff has been 
extended from its initial proposed term 
of five years, to 20 years. The tariff 
will be based on paying grid-connect 
customers 44 cents/kwh for power 
fed back into the grid, and compares 
favourably with the average cost of 
17 cents/kwh most South Australian 
currently pay for mains power. 

Unfortunately, the system is based 
on ‘net metering’, not a gross tariff 
based on the total amount of solar 
power generated. The challenge for 
environmentalists remains to change 
the SA government’s mind about net 
metering, to bring in a 44 cents/kwh 
tariff for every kwh of desperately- 
needed solar power. 

Most of the 40 countries worldwide 
that have feed in tariffs for solar power 
pay a premium rate for all energy 
generated, whether it is used at home or 
fed into the grid. 

Meanwhile, Queensland Premier, 
Anna Bligh, has followed South 
Australia and is bringing in a feed-in 
tariff at the same rate — 44 cents/ 
kwh — from 1 July. This is a bitter- 
sweet victory, because existing grid- 
connected customers in Queensland 
will actually be worse off. 

In Queensland, grid-connect solar 
power systems are connected directly 
to the electricity grid and customers are 
credited for every kwh of solar power 
they produce. Under the new scheme, 
which mirrors the South Australian 


system, all grid-connect power systems 
will only receive the 44cent/kwh for 
excess power fed back to the grid — 
not for the entire amount of solar power 
produced. The Queensland Department 
of Mines and Energy backtracked, an- 
nouncing that customers will only re- 
ceive the new 44 cent feed-in payment 
for any surplus power they generate. 

Toby Hutcheon, Director of the 
Queensland Conservation Council, 
while “delighted that from 1 July 
the Biigh Government has set a fair 
price for domestically generated solar 
power,” told Earth Garden that the QCC 
and other Queensland organisations 
such as the Consumers’ Association, 
are lobbying to have the net metering 
decision reversed in favour of a gross 
tariff. “This about-face by the govern- 
ment completely undermines the intent 
of a feed-in tariff,” said Hutcheon. 

“Very few — if any — of the 5000 
people who have registered to buy 
a | kW solar PV system through the 
State Government’s bulk buying strat- 
egy will ever get any of the tariff,” he 
continued. “We urge Minister Wilson 
and Premier Bligh to commit to clean, 
green electricity — pay the 44 cent 
tariff and retain the current metering 
arrangements,” said Hutcheon. 

“We are actively campaigning to 
restore a gross tariff. The rationale is 
strange and it reduces the incentive for 
consumers,” he told Earth Garden. The 
QCC also published data showing that 
the average all-electric household in 
south east Queensland uses an average 
of a whopping 32 kwh of electricity per 
day. Queensland is clearly in need of all 
the solar power it can generate. 

Meanwhile the ACT Legislative 
Assembly is considering a bill that 
would pay households four times the 
domestic price of electricity for any 
solar power they put back into the 
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grid — based on gross tariff not net 
metering. If legislated, it will be the 
most generous scheme in the country. 
Government backbencher, Mick Gen- 
tleman, says the proposed legislation is 
similar to its original form but includes 
a 20 year cap on payments. 

Feed-in tariffs have been credited 
with making Germany the world’s lead- 
ing user and installer of solar power. 
Feed-in tariffs mean that a householder 
can install a 1 kw solar power system 
that should generate around 1500 kwh 
of electricity per year (25 to 33 per cent 
of the ‘average’ household’s electricity 
needs). The cost is around $14,000 ful- 
ly installed, less an $8000 federal gov- 
ernment rebate, and less about another 
$500 in Renewable Energy Credits. 

The $5500 net cost means house- 
holders who use little power during 
the day, can feed power back to the 
grid and reduce their power bills by 44 
cents/kwh for this solar power, com- 
pared to the average 17 cents/kwh cost 
of mains power they consume at night, 
on cloudy days, or when they’re using 
more power than they produce. 

On 5 May Victoria followed the 
lead of South Australia and Queensland 
and announced a feed in tariff that will 
apply from 2009. Unfortunately, the 
Victorian feed in tariff — 60 cents per 
kwh — is also based on net metering. 
It was quickly denounced by Victorian 
environment campaigners as being well 
below global standards. 

“They’ve clearly designed a 
scheme that they know does not lead 
to a rapid uptake of solar power,” said 
Mark Wakeham, Environment Victoria 
Campaigns Director. 

ATA campaigner, Brad Shone, said 
that the government’s claim that house- 
holds would be able to pay off panels 
in less than ten years was “far from the 
truth”. 


Hot Rock Power Is Here 
Generating emission-free electricity 
from hot-rocks deep underground is 
still to be proved commercially, but a 
global breakthrough has been made. In 
France, the Soultz project in the north- 
west of the country, became the first 
hot rock power plant to produce power, 
with a 2 megawatt plant commissioned 
in May. 

In Australia, Geodynamics, the 
most advanced of ten local hot-rock 
companies, has reported its own mile- 
stone. In late April the company report- 
ed that surface flow tests at its Cooper 
Basin tenement were strong (and hot) 
enough to justify a 1 MW trial plant. 
After numerous technical hitches, Geo- 
dynamics has proved that the theory 
— forcing water down one drill hole 
and then up another in superheated 
form — works. 

In reaching ‘proof of concept’ 
stage, Geodynamics has done enough 
to justify the trial 1 MW generator. 
This will produce enough electricity 
for Geodynamics’ own needs and the 


* Cook or bake bread anywhere without 
electricity or fuel! 
® All you need is sunshine | — 
$ Shop On-Line or Call Us: 


Ca, RAINBOW POWER COMPANY m 
1 Alternative Way, Nimbin, NSW 2480 
Phone: (02) 6689 1430 - Fax: E 6689 1109 


nearby small village of Innamincka. 
The company envisages a 50 MW com- 
mercial plant by mid-2011, enough to 
power 50,000 households, moving to a 
500 MW plant by 2015. It expects the 
temperature of the granites — an aver- 
age 270 degrees and up to 300 degrees 
— to erode by only 40 degrees over 
the first 50 years of operation. Origin 
Energy has committed $150 million to 
project costs. Geodynamics enjoys the 
advantage of naturally occurring un- 
derground water, access to a specialist 
drilling rig and a two-year lead over its 
rivals. Its challenge, however, is that its 
site is 500 km from the nearest trans- 
mission grid. 

At the small end, KUTh Energy 
said recently that surface heat-flow 
tests from its northern Tasmanian tene- 
ment ranked among the top 17 per cent 
of flow values recorded in Australia. 
The results from KUTh’s first four 
holes suggest the heat and strength of 
the flows are similar to those recorded 
in the Cooper Basin, the world’s hottest 
hot-rock province. KUTh’s next step 


is to go deeper and work out how hot 
the granite ‘basement’ is, as well as the 
quality of the insulating blanket of rock 
above it. 


QCC Plans Offshore Wind 


Farm To Power Desal Plant 
The Queensland Conservation (QCC) 
in March sought funding from the 
Queensland Government to construct 
an offshore wind farm for the Tu- 
gun Desalination plant on the Gold 
Coast. “The Tugun plant will emit over 
200,000 tonnes of Greenhouse gas 
each year, due to its high energy use,” 
said Toby Hutcheon, Coordinator of 
QCC. “With the recent government an- 
nouncement that the Tugun plant will 
be carbon neutral, the obvious strategy 
now is to invest in renewable energy 
to directly power the facility. QCC 
wants to make this happen. All we need 
is State Government support,” said 
Hutcheon. QCC has sought $4 million 
from the Queensland Rgnewable En- 
ergy Fund for a feasibility study — the 
first stage of a construction program. 
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a that don't cost the earth 
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EARTH PEOPLE WRITE 


Earth People Write 
continued from page 7 


Best bread ever 
Dear EG friends, 

Just back from weeks on the road dur- 
ing which time I read many mags including 
yours. Congratulations on the cover and 
the you-beaut solar-powered car ... if only 
all this were available to us all. But we 
remain hopeful ... for those of us who really 
want to change to a totally green lifestyle 
but can’t afford to ... take heart. Maybe 
present govt will put a scheme into opera- 
tion that we can all afford. 

We mostly toured Victoria ... what a 
lovely state it is! Can I say that the bread 
we bought from the Red Beard Bakery 
in Trentham is honestly the best we have 
ever tasted ... just wish I could buy from 
them all the time! It’s better than even 
the bread I bake regularly and I thought 
mine was OK! All the best 
Val S. Via Email. 


Question or two 
Dear publishers, 

I have a question or two. Could any- 
one supply me with a recipe for potting 
mix? Does anyone know if earth or com- 
post worms will eat rhubarb leaves in 
great quantity without being poisoned? 
PO Box 49, Mt. Compass. SA. 5210. 
Wonderful magazine. 

E. Perreau, Mt. Compass, S.A. 


Kerosene or hen-powered 
Good day all, 

Being long time readers of Earth 
Garden and living the good life, we 
would like to congratulate you on your 
purchase of the Blade Runner. 

In answer to Jocelyn Layton (Earth 
People Write 143) regarding incubators, 
before electricity, kerosene was used. 
We have a Goyrold kerosene incubator 
that is still in operation. Other than that, 
a bantam hen makes the best incubator 
and mother. 

Bob Causton, Wattamonara, N.S.W. 


Room-sized Coolgardie 
Dear Alan, 

In Summer Earth Garden issue 142, 
Peter Hatfield asked about a Coolgardie 
Safe at room size. The easy answer to his 
request is to use charcoal in walls from 
three inches thick at top expanding to six 
inches at the bottom. 

` Peter would need a tank the full 
room size with baffle plates to help main- 
tain water levels in the tank. It should 
be at least six inches deep and have tiny 
holes in the bottom around the edge, not 
in the sides. The water dribble-feeds into 


the charcoal, and the air or breeze will 
cool the room. 

The bottom tank must be wider than 
the charcoal by three inches at least; the 
sides must be deeper than six inches — I 
think about eight inches. 

In the centre of the ceiling an air 
vent should be fitted and filtered for flies 
and dust. Water can be recycled using a 
solar-powered fishpond pump. 

Inside netting must be small-holed 
bird netting. The outside netting can be 
a little bigger in hole size, about one inch 
in diameter. The netting must be wired 
together through the charcoal to stop the 
charcoal moving down, and allowing the 
heat in, because no charcoal, no water, no 
cooling. Keep the charcoal right up to the 
top tank and the water will get to the right 
place. So you’ll need lots of wire ties 
across each wall and many rows of ties. 

A tank over the doorway will catch 
water from the wall above the door and 
supply water via the tank into the char- 
coal in the door. 

That’s my story. It’s a bit of work, 
and water and breeze will do the rest — it 
only freezes in winter. 

George Ellis, Rooty Hill, NSW. 


Anglo watering, divining test 
Dear Earth Garden, 

One way and another, I must have 
read every issue you have printed but can- 
not recall ever seeing you advise the way 
we watered the tomatoes in England, a 
country not noted for dry spells! Take the 
top off a tin can, punch holes in the bot- 
tom, stick it in the soil next to the tomato 
plant and fill with water each day. 

Place a dish of water midway between 
two fairly distant bricks and lay a plank 
across. Walk across the plank with forked 
twig held loosely in hands and you will 
find out if you can divine water. About one 
in ten are said to have the ability. All for 
now. Lots of love. Yours truly. 

John Guest, Rockhampton, Qld. 


Trev, the electric car from SA 
The Editor, 

I was very interested in your article 
titled ‘The Mood’s Electric’ in the Spring 
edition (Earth Garden 141). Because your 
passion for electric cars is obvious, I wish 
to draw your attention to ‘Trev’ (two-seater 
renewable energy vehicle) being devel- 
oped by the University of South Australia. 
Trev weighs about 300 kg, has a range of 
up to 150 km between recharging, and has 
normal small car acceleration and speed 
performance. It is potentially ideal for 
most urban commuting uses. 

Trev competed in the Greenfleet 
Technology Class of the World Solar 
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Challenge from Darwin to Adelaide in 
October 2007. The car completed the 
3020 kilometres with an average energy 
consumption of 6.2 kWh/100 km. Elec- 
tricity cost about one cent per kilometre. 
Recharged from solar, wind or hydro, 
there are no emissions. Electric cars are 
the way to go but don’t get the support 
they deserve. Your help by reviewing the 
potential of this vehicle in a future edition 
of Earth Garden would be appreciated by 
many. The University of South Australia 
contact is Dr Peter Pudney PHD. Email: 
peter.pudney@unisa.edu.au 

Barrie Grigg, Mt. Gambier, SA. 


Wow! That’s exciting Barrie. We have 
become very interested in electric vehi- 
cles since acquiring the Blade Runner 
and hope to present articles on more 
types of urban runabouts as they are re- 
leased onto the market. Many years ago 
I decided to minimise the number of ar- 
ticles about prototypes, lab experiments, 
and concepts to focus on the here and 
now, with solar gear, wind turbines and 
the like that are actually in production 
and available now. For example, I am 
hopeful that the REVA electric car will 
one day be legal in Australia — another 
example similar to the Trey. I will enjoy 
following up your lead — thank you. 

— Alan. 


New spin on old clotheslines 
G’day Earth Gardeners, 

I’ve got an idea that may help my 
city friends out there, where space is 
limited. Traditional washing lines take 
up a heap of yard space. The normal 
yard has it located just outside the back 
door — right where you want your herb 
garden! You can have your cake and 
eat it too. Clotheslines can spin. When 
hanging or taking in washing we tend to 
stand in one area and rotate the washing 
line. We don’t walk around the line. 

My suggestion is for you to allow 
yourself a standing space equal to the 
area of one triangular side of the line. 
The rest of the space under the line could 
then be a garden of low-growing herbs 
and veg (on the house side). Pak choy, 
oregano and strawberries are some pos- 
sibilities. Any water that drips off the 
washing would be an added bonus of this 
layout. All the best. 

Penelope Fry, Brisbane, QLD. 


Dear Penelope, 

What a great idea. Thanks for sharing 
it with us. If any readers give it a go, please 
send us your feedback on how it works and 
a few photos — we'd love to see it. 

— Fiona 


Prodigious mud oven 
Dear Karen, 

Thank you for the mud oven stories. 
I want to be able to build ovens for (or 
with) my adult children. My own oven, 
my husband built for me, is shown in the 
attached photos, which I like to show off. 
Isn’t it a beauty?! Having been a bread 
baker for 37 years and living in the bush, 
the bread (mine and others) that the oven 
produces is prodigious. It also bakes de- 
licious cheese pastry crackers. Hope you 
enjoy my photos. 
Robin Ellenberger, Travellers Retreat, 
TAS. 


Hi Robyn, 

Thanks very much for sending us 
your oven pics. It’s a beauty alright! 
Those pizzas look great too — you've 
made me hungry! 

Regards, Karen. 


PS. Dont forget that you can still 


purchase our book ‘Back Yard Ovens’ 


through the Good Life Book Club. 
Phone: (03) 5424 1814. Lots of inspira- 
tion for all those contemplating making 
their own beautiful oven. 


Why the delay for organic food 
Dear Alan, 

Reference: Earth Garden Summer 
edition 142, Bush Telegraph: Organic 
Food; Permaculture in Hindsight by 
Bruce Hedge: old age and the disap- 
pearance of forests. Organic food is said 
to be better! Well it has taken these of- 
ficials (whoever they are) a long time to 
wake up. Isn’t it surprising that modern 
scientists are unable to draw logical con- 
clusions from previous studies based on 
a keen scientific foundation and observa- 
tions. Today they need very expensive 
studies carried out in analytical laborato- 
ries to prove what was known years ago 
(I guess they have to earn a living). 

In the early ’50s, the Henry Double- 
day Soil Association in England tested 


PERMACULTURE DESIGN COURSES 
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With RICK & NAOMI COLEMAN Dip Pe 


e Residential 13 day course on established site 
with internationally recognised teachers 


e 7710 Bass Hwy Leongatha, Victoria 
e Next PDC: November 28th to December 13th 2008 
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EARTH PEOPLE WRITE 
the effect of organic pastures versus arti- 
ficially fertilised ones, each having cattle 
feeding on them. It was discovered that, 
although the artificially fertilised pas- 
tures produced lush green grass growth 
as compared to the organic ones, the 
cattle feeding on the organic lots needed 
to eat less and were in better health than 
those feeding on the lush grass. All 
things being equal, the only conclusion 
that could be drawn was that the lush 
growth was nutrient deficient. And so 
are our supermarket products, big and 
plump but alas nutrient deficient too. 

A study published by the Vegetarian 
magazine about ten years ago stated that 
a group of organic vegetables contained 
ten to twenty times more of the macro- 
nutrients calcium, sodium, potassium, 
phosphorous and iron than the supermar- 
ket produce. To this day I am not aware 
of a similar study on the micro-elements 
such as trace minerals. 

Ah! But organic costs more doesn’t it? 
If one kilogram of organic carrots would 
cover all your nutrient needs, you would 
have to consume about ten kilograms of the 
supermarket produce. And keep in mind 
that the current epidemic of obese people 
isn’t a question of weak willed people. 
The plain fact is that junk food eaters are 
constantly hungry because what they eat is 
seriously deficient in nutrients. 

Bruce Hedge wonders about the slow- 
ing down of old age. As an eighty-year-old 
retiree, | can tell him, “what a blessing.” 
Looking after myself and my organic gar- 
den takes all my time, and I don’t find the 
time to get bored. With my best regards and 
wishing you, and all Earth Gardeners, good 
health and good rains for 2008. 

Frank Schenk, Osborne Park, WA. 


Remedy for Spear Grass ulcers 
Dear Editor, Staff, and Readers, 

This is the first time I have had 
the time to sit down to write a little 
note! Thanks Earth Garden crew for the 


professional 
strawbale 


Planning or building a strawbale home? 
Make sure you speak to Mark Dearricott and his 


books. One lady sent me some books but 
she did not add her name or address. I 
would like to have sent her a note but I’ I 
say thank you here. Another lady sent 
me a note and her offer of magazines has 
been gratefully accepted. 

When I was a little girl, I would tell 
all the flies to go to Bourke. And when 
I knew I was coming out this way to live 
and work for a while, I thought “My 
God, I hope all the flies I told to go to 
Bourke aren’t there.” And they were! 
(Now I’m looking for a new job — this 
one has finished!). Some tips: 

1. Around the house and sheds I have fly 
traps, so that helps, but when you’re in 
the paddocks, they are waiting for you! 
2. To stop pesky pests that climb trees or 
vines smear petroleum jelly around the 
trunk base. 

3. For cramps at night time: the Royal 
Flying Doctors told me to drink one glass 
(big glass) of tonic water at night before 
going to bed. If you don’t like the taste, 
make up some fruit juice and add the big 
glass of tonic water to it! 

4. | don’t use talcum powder (I’m allergic 
to it). Instead I use corfflour or maize 
flour (fine). I just add apple blossoms, 
orange or other citrus fruit blossoms, sprigs 
of mint or other herbs. | put it into a glass 
screw top jar. Put holes in the lid with a 
nail (which I keep especially for this). I use 
it like talc and it’s much better. 

5. Don’t grow Mitchell Curly Grass or 
Spear Grass around your house, sheds 
or yards. Pull it out and burn it as it 
causes leg ulcers, skin complaints and 
eye problems in all living things! I 
have a bad leg ulcer caused by Spear 
Grass and | can’t get rid of it! It’s 
very painful. Does anyone have any 
remedy suggestions please as I have tried 
everything. Yours sincerely, Jillaroo. 
‘“Wongowal Station,’ at Louth Road, 
Louth, via Cobar, Western NSW. 2835. 
Ph: (02) 6836 4525 (after dark). 

R.J. (‘Jillaroo’) Parkins, Louth, NSW. 


T: (03) 5448 7229 
M: 0419 322 983 
E: mark@strawbale.com.au 


team, the people with real industry experience! 


° Over 12 years experience in eco-friendly building 

e Prompt, reliable and professional service 

e Easy to understand advice for you and all other 
trades on your project 


www.strawbale.com.au 
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Ebible Water Gardens 


by Nick Romanowski 
Published by Hyland House 
A4 full colour, 147 pages 
$49.95* 

This book is both practical and easy to use 
— not surprising, coming from the aquatic 
plants expert, Nick Romanowski. Over the 
years, Earth Garden readers have found 
Nick’s knowledge, skill and experience to 
shine through his clear, no-fuss writing. 
All of Nick’s books have been both timely 
and fascinating, and this is no exception. 
In his usual way this book is prepared with 
both the home gardener and the commer- 
cial gardener in mind. 

Aquatic plants aren’t a single well- 
defined group of plants; they are from many 
diverse families. In fact, it is believed, some 
aquatic plants were among the first plants 
to be farmed by humans. The aquatic plant 
rice is one of the most important plants 
known to mankind. Nick argues that as 
aquaculture becomes increasingly common 
as an alternative source of food, many of the 
species discussed in this book will become 
more widely known and cultivated. 

Many of these plants will hold 
shorelines and waterways together, will 
filter and purify water, and create habitat 
for animals and birds as well as offering a 
valuable food source. All this whilst dis- 
playing such beauty! 

Use this book according to where 
plants grow. Start with water’s edge plants, 
move out to deeper-water plants. Don’t 
forget floating plants as well as waterlil- 
ies and lotuses. Wetland plants, plants for 


waterlogged soils, and seasonal wetlands 
are all discussed. Learn about underwater 
landscaping and how to propagate plants 
for aquariums. 

Did you know that the best grades 
of freshwater wasabi grown in Japan are 
valued at prices up to US$250 a kilogram. 
Not bad for a plant that resembles a giant 
violet! Used fresh, the stems are grated 
as required onto fish or noodle dishes. 
Horseradish-adulterated products are more 
readily available, as the conditions the 
wasabi plant likes are quite specific. In the 
wild it grows along cool snow-fed streams, 
shaded in summer but exposed to sunlight 
in winter. Ideal growing temperatures are 
between 10 and 13 degrees Celsius, but 
temperatures below minus three degrees 
Celsius can cause serious damage. There 
are at least three distinct types of wasabi. 

This book is inspirational, and I am 
sure will have many of you out in the garden 
filling buckets of water to start your first 
crop of Chinese water chestnuts. 


Simple | 
Riedi e 


Simple Biodiesel 
(2nd Edition) The Easy Guide 
To Home Diesel Manufacture 

by Robert Sharman 
75 pages. A4, black and white 
Published by Tasman Energy 

$29.95* 
Robert Sharman has been making his own 
fuel on a fortnightly basis for the last nine 
years. He currently drives a Volkswagon 
caddy van, which has a direct injection turbo- 
charged diesel engine. Sounds pretty fancy, 
but apparently quite common in Europe. So, 
with fuel prices so high in Australia (and 
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worldwide), is homemade biodiesel the an- 
swer? With so much waste cooking oil avail- 
able in the West, it’s certainly worth a look. 

Robert’s book is very clearly writ- 
ten, easy to understand and very much a 
practical Earth Garden-style manual. 

Start with the basics. Learn how to 
collect and filter your oil. Never heat your 
oil over 60 degrees Celsius. Your second 
major ingredient is methanol. Then get 
some sodium hydroxide, sulphuric acid and 
a few other basics and you’re under way. 

Now it’s very important to note that 
there are some precautions that need to be 
considered when dealing with these sub- 
stances. A fire extinguisher is essential. 

Follow simple directions to make 
small batches. When you have got that down 
pat, use this book to build your own process- 
ing plant at home. Combine, mix and wash 
your own diesel, ready for your vehicle. 

The original diesel engine (designed 
by the Frenchman Rudolph Diesel) ran on 
peanut oil. In fact, Diesel died before he 
could complete his invention and it wasn’t 
until 1927, when Robert Bosch developed 
the diesel fuel injector, that the era of the 
diesel engine really took off. 

The petroleum industry was well 
established by then and Rudolph’s talk of 
peanut oil was a forgotten dream. 

Modern-day commercial biodiesel 
comes at a price. With land clearing and 
food crops sacrificed to grow crops such 
as palm oil for biodiesel, the social and 
environmental impacts are serious. 

Biodiesel made from recycled oil is 
the responsible path to take — with care 
please, and make sure you have a fire plan. 


Not Just Bricks & Mortar 
(The Complete Guide to 
Home Building in Australia) 
by George Kallidis 
Published by New Holland 
Publishers 
Large Format, black & white, 
239 pages $39.95* 

Author George Kallidis has first-hand ex- 
perience of the building industry. He has 
worked in contract preparation, design and 
drafting, estimating and on-site manage- 
ment as well as project management. This 


gives him a full picture. George has wit- 
nessed many a client—builder dispute. 

“The purpose of this book is to help 
people gain basic building knowledge, 
alert them to the pitfalls and offer them 
the opportunity of having a good building 
experience,” he writes. 

Written in seven parts, this book 
covers all aspects of the building process. 
It is written in a no-fuss style and explains 
builders’ language extremely simply. Part 
one will introduce the sequence of steps 
in building a home, while part two locks 
at information on good building design. 
Part three will guide you through basic 
understanding of house plans. Part four 
discusses factors to consider when buying 
a block and finally parts five, six and seven 
will provide information on all the trades 
from concrete through to painting. 

The book is packed with diagrams 
and photographs. This book is very much 
a beginner’s guide to understanding a com- 
plicated process. 

Learn what points a building con- 
tract will refer to and what a builder will re- 
quire from the owner before works begin. 

Learn about health regulations, cov- 
enants and zoning. This book also gives 
tips on best building practices through to 
basics such as what type of brick joint you 
may require! It’s all here. 

This book is as much a guide for the 
owner-builder as it is for the person employ- 
ing a builder. It’s a companion, offering an 
overview, that will ensure your building 
project runs as smoothly as possible. 


Australia’s Muslim 


Cameleers — Pioneers of 
the Inland 1860-1930s 


by Philip Jones & Anna Kenny 
A4 soft cover, 191 pages, 
colour. $39.95 

The release of this remarkable pictorial his- 
tory was timed to coincide with the opening 
at the National Library of Australia, Can- 
berra of the Touring Exhibition Pioneers of 
the Inland: Australia’s Muslim Cameleers 
1860—-1930s. The exhibition is touring re- 
gional centres until the end of June 2008. 


I wonder how it has come about 
that the cameleers of the inland have been 
almost left out of our pioneering history. 
Was it the White Australia policy of 1901, 
or perhaps a misunderstanding of both their 
customs and circumstances? 

The so-called ‘Afghan Cameleers’ 
originated from many different regions in- 
cluding Pakistan and northern India as well 
as Afghanistan. It’s important to note that 
the people of Afghanistan were known at 
the time for having resisted British forces 
and were seen as somewhat elusive. 

Did you know that in 1869, Afghan 
cameleers staged one of Australia’s first 
successful labour strikes? 

The ‘Afghans’ travelled with so little. 
They were here on contracts, their wom- 
enfolk stayed in their country of origin and 
their religious practices were quite foreign to 
the average white fella, so it’s not surprising 
that the information presented in this book is 
like a treasure. Observe their saddle-making 
skills, see photographs of their mud and stick 
mosques. Not to mention just how many dif- 
ferent ways you can tie a turban! 

Camels transported everything from 
gold ore in Western Australia to railway 
sleepers in South Australia. Hawkers sup- 
plied stations and outposts. 

Camels and their handlers played an 
important role in exploration. We all re- 
member Burke and Wills took camels with 
them, but other explorers such as Elder, 
Calvert, the Strzelecki expedition and the 
Madigan—Simpson expedition of 1939 all 
relied heavily on the cameleers. 

Look at the relationship between 
the cameleers and Aboriginal people. Find 
out what life was like in camel camps and 
learn what happened to those proud souls 
who chose to stay in Australia and make 
ita home. Their descendants display their 
memorabilia and show themselves to be di- 
rectly linked to these strong and resource- 
ful pioneers ef the outback. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 


Making Money 
$$ From Home $$. 


It's easy when you know how! And the best way to find | 
out how is by getting a copy of Australian Business & 
Money Making Opportunities magazine. Everyissue 
is packed with information on 
affordable and exciting money A 


making opportunities (full or part AUSTRALIAN 
time). It's sold from Newsagents T A 
across Australia and is found in OPP ORTUNITIES 
the business section. EG == 

readers can get a recent issue by sending 4 x 45¢ 


stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GUIDES 


Each of the following titles will introduce you to 
the procedures for making money from a wide 
range of ventures. Each is designed with a “shoe- 
string” budget in mind. (prices already include GST) 


101 Money MAKING Opportunities: 

This guide contains details on more than one hundred 
business opportunities which require minimal investment 
to start. Sources of further information are also listed 


How To Prorit From Your Hanocrarts A Hossies: 
Here's the information you need to make money from your 
handcrafts/hobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! #22............-.-..-$8.00 


How To Start A Man. Orver Business. 
This title consists of our most popular guides covering the 
area of starting and operating a Mail Order Business. !f you 
are looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! 


Maxine Money From FLEA MARKETS. 
Making money from a stall at a fleamarket or swap meet is 
easy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 
make your business profitable #24..........$8.00 


Maxine Money With Your Home Computer 
Turn your home computer into a money making machine 
This guide takes you through money making opportunities 
which include: Desktop Publishing, Newsletter Publish- | 
ing, and conciudes with more than 100 ideas which have 
potential depending on your area of interest. #25 $12.00 į 


Maxine Money With Your Camera 

With this guide, you can turn your camera and talents into 
a profitable full or part-time money making business 
#26............$8.00 


Start Your Own Import/Export Business 
Find out just how easy it is to start your own Imp/Exp 
business. Very little money is required to start, but the 
profits can be enormous once established An exciting 
business with a big future. #27............$10.00 


How To Orcanise A Successrut Home-BaseD Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your business is a success right from 
the start. This guide covers all the issues you need to 
consider as well as the traps to avoid #2! 


P&H for single/multiple guides is $3 per order. 


AAA Media Network, PO Box 5518, Dept EG1, ` EL 
South Windsor, NSW 2756 
Fax (02) 4577 6942 or visit our web site 
www.profitcentre.com 


bse eat hehe ale sont PEBRE: -icai | 
| 


| SAVE$$ - Buy any 3 and choose a 4th guide for free. 

Buy any 6 guides and receive ALL 8 for the same price. 

| Enclosed is Chq/MO for $3 p/h + $ ___ for Guide/s No 
O21 O22 023 24 O25 26 O27 O28 


Current issue of AB&MMO magazine | 
ONUS sent with every order ( valued at $4.50 1. 

O Please send me a recent issue of AB&MMO magazine x 

| Enclosed are 4 x 45c stamps to help offset postage. On 


O I'd prefer the current issue of AB&MMO magazine al 
Enclosed are 10 x 45¢ stamps for magazine & ph. & 
H 
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Unclassifieds are $1.00 (including GST) per word prepaid. This cost now includes your advertise- 
ment on the Earth Garden website at www.earthgarden.com.au for three months. 


Bookings for the SEPTEMBER 2008 issue should arrive at PO Box 2 Trentham, 3458, by 1 AUGUST 


2008 or www earthgarden.com.au (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS — WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour for 
Cakes and Bread at with a Retsel Little Ark stone flour mill. 
Start juicing WHEAT GRASS JUICE at home. Visit www. 
retsel.com.au. “Endorsed by Housewives’ Association.” 
Write for catalogue: P.O. Box 712, Dandenong 3175, enclose 
three postage stamps. Ph: (03) 9795 2725. Distributors 
enquiries welcome. 


HOME PLANS: John Barton Building Design (Geelong 
region) will draft your design or help you evolve your 
plan for local shire authorities. We offer environmentally 
sensitive concepts, a catalogue of home plans for $95 or 
free download from website ... http://users.pipeline.com. 
au/jbarton. Free brochure and free quotes on your design. 
CLIENTS AUSTRALIA WIDE, 26 years experience with 
most building materials. Ph: (03) 5222 5774 or Email: 
jbarton@pipeline.com.au. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send four stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. <www.thegourdfather. 
com> Special Offer! Book on growing and drying gourds 
plus two pkts seeds mixed, one sm! and one Irg plus free 
catalogue $31.90 includes P&H and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 3460. 
Website: www.home-ed.vic.edu.au. Phone (03) 9517 
7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, non-toxic 


70 EARTH GARDEN — dune — August 2008 


shampoos and much more. Mail-order catalogue Australia 
wide. Distance consultations also available. 244 Verrierdale 
Rd, Verrierdale, Qld, 4562. Ph: (07) 5449 1453, Fax: (07) 
5449 1463 Email: info@greenpet.com.au Web site: http:// 
www.greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel model. 
Quality Grainmill and Juicers Products, Ph: (02) 4751 2477 
or visit us on Www. grainmills.com.au http://www.grainmills. 
com.au. 


FAR SOUTH COAST, MORUYA, NSW. Bush cabins with 
open fires. One br and two br family. $350 per week. Ph: 
(02) 4474 2542. Mob: 0427 199 156. 


NATIVE STINGLESS BEES for profit or pleasure - how 
to get started, pollination/honey potential in Queensland. 
Detailed info booklets, packed with photos, diagrams. 
Website: www.aussiebee.com.au. 


STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster building 
workshops, Daylesford. Ring for dates or check website. 
Learn how you too can build easily, environmentally, and 
affordably. Don O’Connor and Sue Ewart (see EG 101 and 
105). Visit on our Web site: www.gentleearthwalking.com. 
au. Phone: (03) 5348 7506. 


TIPIS by Don O'Connor. Tipis made to order by experienced 
and caring builder. Also available Tipi Camping: retreats and 
holidays — Daylesford. Now making Aboriginal whurlies. 


Phone: (03) 5348 7506 or write to PO Box 395, Daylesford, 
Vic. 3460. 


SUPPRESSED and UNUSUAL TECHNOLOGIES 
CATALOGUE. Free energy devices, antigravity, hydrogen 
fuel, magnetic motors, alternate fuels and engines, 200+ 
Topics. Send 6xAust 50c stamps to Lostech Archive, PO 
Box 456-E, Tolga, Qld, 4882. 


JACARRI ECO-COTTAGE. You’|I feel so damned green 
you’ ll sprout leaves. Experience East Gippsland’s old growth 
forests from a solar powered eco-cottage. Situated on the 
Brodribb River next to the Errinundra National Park on an 
organic farm. From $65 a night. Call Jill Redwood: (03) 
5154 0145, Email: jacarri@eastgippsland.net.au or visit 
www.eastgippsland.net.au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. S/C cabins and campground 
in private nature reserve, 45 mins from Hobart. Ph: (03) 
6264 2233. Web: www.huonbushretreats.com. 


“INSPIRATIONS” BY ESTHER DEANS. OAM, $10 per 
copy plus one free. Order from the publisher, 27 McQuoin 
Park, Waitara, NSW 2077. All royalties are shared with the 
Children’s Hospitals. Jenny Lambaditi (Print M) has donated 
500 copies of Esther Deans’ book of Inspirations free. Buy one 
book, get one free. Proceeds to help make gardens at Children’s 
hospitals. PLUS PLUS PLUS also in Braille free. 


ECO BUILDING ADVICE for new homes and retrofits in 
Adelaide, SA. Earthy designs, plans for Councils, inspec- 
tions ... 35 years experience. Ph: Jack: (08) 8261 9049. 
Web: www.jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet with a 
great range of hemp products. Visit: www.greenhemp.com 
or phone/fax: (03) 9710 1644. 


UNICORN HOUSE ARCHITECTS AND BUILDERS. 
Helen and Per Bernard, and team, design and build beautiful, 
sustainable and energy efficient homes and buildings. 20 
Bridport Street, Daylesford, Vic. 3460. Ph: (03) 5348 
1298, Email: imagine@netconnect.com.au, Website: www. 
unicornhouse.net. 


UNCLASSIFIEDS 


WOOD FIRED OVEN WORKSHOPS (as featured in 
‘Back Yard Ovens’). For full details and future workshop 
dates and venues — www.woodfiredovenworkshops.com. 


CERTIFIED ORGANIC BABY PRODUCTS. 
Phone: 1300 555 632 for your FREE colour brochure or visit 
our Byron Bay Store. www.natureschild.com.au. 


EARTH GARDEN MAGAZINES FOR SALE $2.50 each. 
Please phone: (02) 6654 4114 for issue numbers. 


BOOKS, COURSES, EDUCATION. Organic Garden- 
ing and Farming web site. Jade and Paul Woodhouse’s 
Lifestyle Farm: www.simplynaturalorganic.com Ph: (02) 
6657 3368. 


EARTH GARDEN MAGAZINES. Two Earth Garden 
folders of 24 issues — Number 29 to 52 inclusive. Includes 
29, 44, 50, out of print. OFFERS. Ph: (03) 9796 2482. 


A STEINER HOMESCHOOL? Web: www.users.big- 
pond.com/goldenbeetlebooks/. Or enquire Ph: (02) 4787 
5335. 


WASHING MACHINES. Interstate collector wants top 
loading automatics. 35 years and older. Brands like Simpson, 
Turner, Wilkins Servis, Frigidaire, Healing/ Thor, Hoover, 
Kelvinator and Pope Norge. Also any washers that have 
cabinets painted in original colours like mustard, green and 
dark Brown. Working or not. Do you have one? Leon Ph: 
(07) 3254 4489 or 0409 637 712. 


OVERWROUGHT METALWORK AND DESIGN. 
Custom made wrought iron including gates, signs, furniture, 
sculpture, security doors. Email: www.overwrought.com. 
au. Ph: 0403 675 170. 


MINI COWS (115 cm) two pairs of purebred pet Dexter 
steers $900/pair. Very friendly, great lawn mowers, can 
be trained to harness to pull carts or plough the land. For 
sale as pets NOT FOR BEEF. Kerry Ph: 0414 880 193 or 
4572 1628 before 5 pm. Kukki Ph: 0421 324 413. Email: 
kukki_kaushik@hotmail.com. 


June — August 2008 — EARTH GARDEN 71 


WOOD STOVE, solar water with electric boost combo. 
See http://people.aapt.net.au/AAPT_ 5688605 for photos. 
$1200, Nambucca, NSW, Ph: (02) 6564 8413. 


ECO-WORKSHOPS — Gudhara Holistic Sanctuary, 
Southern Highlands. Hands on residential workshops at 
sustainable retreat centre include: Design and Construct 
with Solar Technology (25-27 July); Building Biology 
(23-24 August); Bio Dynamics - Practical Applications, 
(7-9 November); Mudbrick and Cob Construction (5-7 
December). Details gudhara@bigpond.com Ph: 0403 203 
963. Web: www.gudhara.org.au. 


COUNSELLING BY EMAIL — non-judgmental gen- 
eral counselling service offered by qualified counsellor. 
Free, no obligation initial email. Check out www.email 


UNCLASSIFIEDS 


counselling.com.au for more information or Email: 
counselling@activecounselling.com.au. 


BUSINESS FOR SALE $65,000. Wholesale and manu- 
facture. Intellectual property, recipes, designs, suppliers, 
some stock and customers. UNIQUE SELLING POINT 
- beautiful packaging designs and recipes that express the 
aroma of Australia. Operate from home or a small unit, 
anywhere in the country. See: www.bushblends.com.au PH: 
/ FAX (08) 9573 1181. 


FRUIT TREES — HERITAGE and MODERN. Apples 
(over 100 varieties), cherries, quinces, pears, stone fruit, 
figs, mulberries, limes, persimmons, nuts and berries. For 
free catalogue please contact: YALCA FRUIT TREES, 602 
Tyack’s Road, Yalca 3637, Phone: (03) 5868 2101, Email: 
info@yalcafruittrees.com.au. 


Advertisers’ Index 


Huff and Puff Strawbale Constructions 
Justsite.com.au 


ABR Home Industries - Envirotrike 
AKB Productions Solar Hot Water 
& Heat Pipe Collectors 

Appleyard Farm Gumboot Liners 
Australian Business Guides 


LB Juicers & Healing Products 

Livos Australia Ecological Oils & Paints 
McCallum Made Chicken Tractors 
Natural Habitats - Yurts and Domes... 
Natural Paint 

Oasis Windmills 

Peter Lees 


Australian Correspondence Schools 

Australian Ethical Investment & Superannuation 
Bee Green 

Brough Poultry Feeder Pioneer Water Tanks 
Business for sale - greenGRAPHICS 
Candles by Bereden 

Castworks 


Precision Wind Technology 
Professional Strawbale 
Rad-Pads 

Clivus Multrum Composting Toilet Systems Rainbow Power Company 
Country Spray Render Rotaloo 
Digger's Club 


DP Refrigeration 


Royal Rooster Mobile Chicken Coops 
Scandia Stoves & Spares 

Skippy Grain Mills 

Solarcharge 

Solazone 

Southern Cross Permaculture Institute 
The Food Garden 

The Lost Seed 

The Permaforest Trust 

The Solar Bloke 

Warm Earth Magazine 

Waterboy 

Willing Workers on Organic Farms 


EnviroCare Laundry Balls 

Gentle Harmony 

Geometree 

Global Export Solutions - SolarVenti 
Going Green Expo 

Green Point Design 

Grimes and Sons 

Hayes Haulage - Recycled Bridge Timber 
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LAND LINES are for people buying, selling, seeking or sharing houses and land, It is your responsibility to check all 


deals. We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid — for a listing of 
any desired length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our 
website at www.earthgarden.com.au for three months. Digital photos reproduce better than prints — please ensure that 

your photo is greater than 500kb in file size. All LAND LINES should include your name and address (phone number 

and email address are optional). Please also name the distance to your nearest large town (eg, "50 km 
north east of Lismore”). LAND LINES for the SEPTEMBER 2008 issue should arrive at PO Box 2 Trentham, 3458, or 
www.earthgarden.com.au by 1 AUGUST 2008 (Secure payment by credit card is also available at the website.) 
We simply cannot take LAND LINES over the phone — please don’t try. 


NEW SOUTH WALES 


1. PRIVATE TWO ACRE SHARE in 1200 acres, 20 km 
west of Taylor’s Arm. Cabin, solar power, gas hot water, 
fridge, stove. Shed. Phone (02) 6564 2296. $75,000. 


pct eee ne itt: wise e y 
2. GOULBURN AREA - $269,000 NEG. 25 acres with 
weatherboard cottage. On sealed road 30 mins to Goulburn, 
two hours to Sydney. Fenced with three dams. Near new 
cottage with TV, phone, internet, slow combustion heating, 


gas hot water. Fully serviced by solar system, but mains 
electricity also available. 2/3 timbered with riding/hiking 
trails, lovely gardens, orchard, veggie patch. Abundant na- 
tive wildlife, very secluded. Fully self sufficient for power 
and water. A perfect getaway or tree change. “Ph: (02) 4844 
5045. SEE PHOTOS. 


3. THREE ACRES in beautiful Maclean NSW. Situated 
at the end of a country lane yet right in the heart of town. 
One acre zoned 2a residential, the remaining zoned 7e. 
With beautiful outlooks and breathtaking views this block 
has potential, potential, potential. Subdivide or keep as a 
natural haven and build your dream home. $325,000. More 
information at www.siriyad.com or Phone: 0413 070 095. 
SEE PHOTO ABOVE. 


4. REAL ESTATE DEAL OF THE CENTURY? NOTA 
FARM — 60km SE of Goulburn freehold property of approx. 
1000 acres mainly uncleared with a beautiful four bedroom 
ranch-style homestead with extensive infrastructure and 
a productive garden/orchard. Price $850,000 negotiable. 
NOTE: Also included in this price is an additional 1000 acres 
Government approved wildlife sanctuary on the same title 
free from local government rates. The entire property has a 
12km frontage to the Shoalhaven River Gorge. Phone: (02) 
4844 5091. Email: samandken@bigbpond.com. 
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5. FOR SALE - 5 ACRE allotted share in a rural community 
(tenants in common title) 18 km from Gloucester. Lovely bush 
surroundings with State Forest at boundary and water nearby. 
$35,000. Ph: 0409 901 868. SEE PHOTO ABOVE. 


6. WANTING A C/TREE CHANGE - LIVE MORE 
SIMPLY/SUSTAINABLY IN THE BEST CLIMATE IN 
AUSTRALIA? Owner sad to sell much loved 100 acres of 
paradise — approx 2/3 cleared- five fully fenced feed-improved 
paddocks. Two creeks. Two permanent dams, one spring-fed. 
6000 gals rain/2000 gals dam storage. 3/4 finished rustic, 
charming one bed cottage in process of approved conversion 
to dwelling (dual occupancy possible). Large attached auto 
lock-up garage. Magical 360° views mountains/valleys by day/ 
Milky Way by night. Glorious native/bird/wildlife attracting 
gardens, established fruit/ ideal for Permaculture. Solar power 
and generator/Gas fridge, hot water, stove/wood heater. 25 
mins E to unspoilt, quiet beaches of Nambucca Heads. Six 
mins from Bowraville, an historic town with true community 
spirit and all service/leisure needs. 40 mins from Bellingen and 
beyond to cool lush World Heritage Jurassic Beech Forests atop 
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the Dorrigo Plateau. See picture $315,000 reasonable offer 
considered. Email jannieoz@tiscali.co.uk for more pics/info. 
SEE PHOTO ABOVE. 


prr” 


7. SOLID ONE TO 
TWO BEDROOM 
HOUSE on five acres 
sharing 450 acres with 
ten other shares of a 
co-op. Solar power, 
spring water in a wil- E 
derness setting. It § 
has many fruit trees 
on north facing slope, 
close to community ? 
vegie patch. Twenty 

five kms from Murrwil- 3 
lumbah one hr to Gold 
Coast. $210,000. Ph: 
0428199171 or Email: 
outhereee@bc.wbs.net. 
au. SEE PHOTOS. 


8. ORGANIC OPPORTUNITY. Fantastic valley views and a 
chance to participate in the fast growing organic food industry 
are available just five minutes from the historic friendly town 
of Canowindra, on the fertile soils of the Belubula River Val- 
ley. Features: 8.65 Ha (20 acre) freehold farming block, ACO 
certified organic. 0.5 Ha (1.25 acre) freehold house block with 
superb views. 1/12th share in Community Title assets includ- 
ing 20 Ha of tree lined access ways, modern irrigation system, 
river/bore licence and infrastructure. 12 x 7 mt. colourbond 
shed with toilet, bath, shower for weekend use. Three phase 
power, water connected. Live and work sustainably alongside 
people sharing similar environmental and health values. Other 
block owners live in or are building straw bale/earth houses. 


$200,000. Details at www.organicfarms.com.au or phone Rob: 
0427 257 206. SEE PHOTO ABOVE. 


9. LIGHTNING 
RIDGE NSW $45,000. 
Beautiful secluded camp, 
close to town. Three 
train carriages, one fully 
renovated. Solar and 
generator power, A/C, 
gas HWS, stove and 
fridge. Partly fur- 
nished. Western Lands 
Lease and Mineral 
Claim. Mining equip- 
ment and mine shafts. 
Abundant wildlife. 
Phone: (02) 6829 1335, 
0438 671 722. Email: 
steve@vitalinfofor 
you.com. SEE 
PHOTOS. 


10. 20 ACRE LIFESTYLE BLOCK at Emmaville, 50 
km from Glen Innes. Unique position, country privacy but 
walking distance to amenities including school, hospital 
and pool. Cleared and timbered areas, a large house pad 
positioned high on the block with protection from the south 
and west and beautiful views to the north. Bordered by a 
reserve on two sides, lots of wildlife. Building entitlement 
obtained, power, phone and garbage available. Low rates, 
fully fenced, one dam, road to house site. Plenty of stone, 
perfect for building, brand new cement mixer and wheel 
barrow included. $105,000. Ph: (02) 6734 5313. 


LANDLINES ` eg 


QUEENSLAND 


1. LOWMEAD $289,950 Waterfall Wonderland. 16.62 
ha (41.069 acres) with rainforest walks, seasonal creek with 
rock pools and waterfall. This two bedroom, 12 month old 
open plan home is in harmony with its natural surrounds. 3m 
full length hardwood deck at the front and stumped on steel. 
EPA approved 24 volt solar system. Rainwater is collected 
in 2 x 7500 gallon poly tanks. Additional 600 gallon header 
tank. A large dam irrigates via a petrol pump to the central 
landscaped garden. Guests can be accommodated in a 16ft 
caravan a short distance from the home. Athe front of the 
property is a 6m site office and container; a breezeway with 
concrete floor connects the two and would make a perfect 
teenage retreat, it also has a 2600 gallon rainwater storage 
tank. We also have 16 ha vacant land from $129k and some 
delightful holiday rentals. DL 3055507 www.organicodyssey. 
com.au Ph: (07) 4156 6556. SEE PHOTO ABOVE. 


2. STUNNING 360° MOUNTAINS AND RIVER VIEWS, 
16 Km from Innisfail. 57 acres on 4 titles: 40 acres pristine 
rainforest, rest fertile volcanic red soil. South Johnstone river 
frontage, two permanent creeks, two waterfalls. Three/four 
bedroom steel-framed low-set house, large verandas, very 
large carport, concrete pool with spa, solar hot water, wood 
oven. $780,000. Contact owners: (07) 4097 7741 Mob 0488 
544 389. For more photos: theshalapa@gotalk.net.au. SEE 
PHOTO ABOVE. 
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3. SPLIT-LEVEL, FOUR BEDROOM rammed earth 
house in Beechmont, 45 minutes from Gold Coast. Certified 
organic vegies on two blocks comprising five acres. House/ 
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market-garden $698,000. Vacant block $310,000. Solar hot 
water, nine solar panels feeding into grid, Biolytix sewage 
treatment, in-ground pool, bore, greenhouse, two sheds, cool- 
room. Ph: (07) 5533 3315, Email: dandsmarriott(@bigpond. 
com. SEE PHOTOS. 


4. SPECTACULAR PROPERTY! 30 acres pristine rainfor- 
est, abundant wildlife, permanent creek with waterfalls and 
swimming hole, perfect hydro potential, underground power, 
good access, 3/4 bedroom, two bath, two storey modern 
house with large deck and detached studio/workshop, Mena 
Creek area far north Qld $495,000. View: www.owner.com. 
au ID 39227. Ph: (07) 4065 5072. 


5. RUSSELL ISLAND. 40 km ESE from Brisbane CBD in 
beautiful Moreton Bay. Seachange AND Treechange. Organic 
food forest and comfortable, cute two bedroom cottage. With 
floor tiles throughout and wonderful clean air fresh from the 
Pacific Ocean it is perfect for someone with chemical sensitivi- 
ties or allergies. The bore produces 2400 litres/hour of crystal 
clear water and is used for the automated watering system. 1650 
sq metres of frost free land supports numerous established fruit 
trees, herbs, flowers, large veggie patch, generous chook pen 
and garden shed. The fertile high para-magnetic volcanic soil 
is over 40 feet deep and slopes very gently to north. Mains 
power, town water, septic, telephone, three minutes to boat 
ramp, shops, primary school, doctor, chemist. Rates $1250 
year. $298,000. See: www.russell55.com or phone: 0418 152 
388. SEE PHOTO ABOVE. 


6. RAINFOREST RETREAT IN THE WHITSUNDAYS, 
15 MINS FROM AIRLIE BEACH. 49 private acres of vine 
rainforest adjoining national park. Two and a half year old timber 


eco-house; big verandahs, beautiful polished wooden floors; two 
bedrooms plus study; stand-alone solar power; solar hot water; 59 
000 litre rainwater storage; generous shed. $550K. Call: 0437 
947 923 or Email: longrass@mackay.net.au. SEE PHOTO. 


VICTORIA 


1. MUST LOVE TREES! This two and half acre block has 
views of Colac Lake. Balintore is 10 km northwest out of 
Colac, Victoria. Three bedroom brick home. Three tanks 
full of water plus bore water and huge machinery shed. Best 
of all, 220 young indigenous variety of trees. A bargain 
for $265K. Contact Rose Ph: 0433 544 312 or Email: rose. 
cerdena@gmail.com. 


2. PROPERTY FOR SALE IN WELSHMANS REEF, 
Central Victoria 40 acres of conservation covenant protected 
Box Ironbark bushland with open plan solar passive mudbrick 
home. One bedroom. Brick paved floors throughout. Sepa- 
rate bathroom with Rotaloo composting toilet. Gas fridge 
and cook top. Nectar Bakers Oven with water jacket. Stand 
alone solar power with back up generator. Solar hot water. 
45,000 litre rain water tank, dam, raised vegetable garden, 
young orchard watered by grey water system. Mudbrick 
chookhouse. Five minutes to Newstead and Maldon. 20 
minutes to Castlemaine. 65 minute fast train commute to 
Melbourne. $235,000. Phone Fran and Glenn (03) 54 762 
731. SEE PHOTO ABOVE. 


3. ANAKIE, 100 LOVES LANE. Architecturally de- 
signed with the environment in mind. Using recycled 
timber, bricks and slate this outstanding Alistair Knox 
designed mud brick home will definitely impress. The 
current owners have set the home up to be largely self 
sufficient with plenty of water available. There is a 
flourishing veggie patch plus an orchard that supplies an 
abundance of fruit. Three paddocks are neatly fenced and 
will handle stock. The home features three bedrooms, 
master with ensuite and walk in robe, two living areas, 
mezzanine, fourth bedroom or artists studio plus a double 
storey barn that must be viewed to be appreciated. The 
spectacular garden is made up largely by Australian na- 
tives plus there is a beautiful fernery and glasshouse on 
the block. With so much to see inspection of this home 
isamust. Matthew Pearce. Barry Plant Real Estate. 230 
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Moorabool Street, Geelong. Ph: 0425 749 326. SEE 
PHOTOS ABOVE. 


4. ESCAPE TO GREAT OCEAN ROAD COASTLINE. 
Uniquely private property surrounded by secluded beaches 
and national parks - ideal getaway or investment. Ninety two 
undulating acres with mix of Manna Gum forest and pasture, 
abundant wildlife. Home sites with sea/bush views. Walk to 
secluded beaches, abundant fishing, diving, camping. Prop- 
erty run organically since 2000, 30 acres fenced for paddocks. 
Twenty mins to Apollo Bay, 2.5 hours to Melbourne. Offers 
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over $400,000, contact Jenni Meumann Ph: 0244 735999. 
SEE PHOTO ABOVE. 


5. BUSH RETREAT - JOHANNA. Five acre bush block 
with northerly aspect, neighbouring Otway National Park. 
Two bedroom house with tanks, power, chook shed, dam and 
vegie garden with over Im of rain annually. Five minutes to 
beautiful beaches and 25 minutes to Apollo Bay. $350,000. 
Ph: Gary 0418 550 049. SEE PHOTO ABOVE. 


6. FOR SALE: 50A GRANT ST, DAYLESFORD $365 
000 ONO. Beautiful two storey strawbale house, Jarrah 
kitchen, Coonara fireplace, cathedral ceiling, spa bath, huge 
Jarrah deck, ten min walk to town. Call Jenny: 0412 540 070 
or Paul at Daylesford Real Estate: (03) 5348 1122. SEE 
PHOTOS BELOW. 
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2.5 ORGANIC ACRES WITH SOLAR HOME. 150 metre Canning 
River frontage, 30 min train/drive to Perth CBD, four BR two bath fai- 
rytale A-frame cottage, new grid-connected solar electricity, solar HWS, 
open fire, rammed-earth shed, chicken yards/housing, tall gums, lightly 
treed paddocks. Opportunity ofa lifetime for riverfront tree change close 
to major city. $799,000. More photos: marybarton@dodo.com.au. Ph: 
0407 999 610. SEE PHOTO ABOVE. 


TASMANIA 


1. ‘MANNA PARK’ IS A UNIQUE PROPERTY set in 13 acres 
of parkland on the sunny northeast coast of Tasmania, surrounded 
by State forest with crystal clear river frontage, only 12km from 
pristine beaches and town facilities. Property includes two storey 
brick home, six bedrooms, (four double) two bathrooms, shower 
room, study, large kitchen/dining and lounge. A separate self- 
contained, furnished cottage, set privately from house, BBQ chalet, 


shedding, chicken house, veggie garden and rain water tanks. 
Potential for multiple uses. $620,000 ONO. Owner Ph: (03) 6372 
5682 or mobile: 0408 137 253. SEE PHOTO. 


2. MAGNIFICENT THREE ACRE PROPERTY, beautiful gar- 
dens, lovely cottage, double garage, mini golf course. Two bedroom 
self-contained guest house, potential B&B (STCA). Quiet area border- 
ing on bush land, distant river views. $320,000. Phone: 0448 665 531. 
E-mail: davidgrutzner@robertsre.com.au. SEE PHOTO ABOVE. 


3. 284/302 COWENS ROAD, GARDNERS BAY. Tasmania, 
7112. Offers over $380,000. ‘Lapoinya’. An exceptional parcel 
of land in unspoiled condition and a haven for Tasmanian flora 
and fauna. Situated on a ridge above Gardners Bay at the end of a 
forested private road sit two comfortable rustic timber residences 
positioned half a kilometre apart each on a personal six acre allot- 
ment with spectacular but diverse outlooks to the Hartz Mountains 
and hills above Woodbridge. An additional 38 acres of wilderness 
is shared by the properties to complete a 50 acre holding. Spring 
fed dams, basic solar power. Ten minute drive to either Cygnet 
or Woodbridge or a scenic 45 minutes north to Hobart. Contact 
Charlotte Peterswald Ph: 03 6224 7090. Kerry Shepperd/Craig 
Anderson www.charlottepeterswald.com.au Property no 1319338. 
SEE PHOTO ABOVE. 


NEW ZEALAND 


GREAT BARRIER ISLAND, NEW ZEALAND. A twentieth 
share in enchanting, secluded river valley (450 acres) off beautiful 
Port Fitzroy Harbour. Lush rainforest with pools, tree ferns, palms. 
Abundant native bird-life. Fantastic fishing and seafood. For own 
private use, two and a half acres fenced, with buildings — charming, 
Swiss-style cottage, sheltered position, with views, all mod cons 
including electricity (solar/wind power) and gas, flush eco toilet 
system. Also own separate, spacious guest accommodation, 
workshop, laundry, bee hut. For access, excellent aluminium 


runabout with outboard on ramp. A very special lifestyle. $235,000 
(Aus). Ph: (03) 5133 6456. SEE PHOTO ABOVE. 


WANTED / FOR RENT / FARM SIT 


RENTAL/CARETAKER. Beautiful but isolated little valley. 4WD 
access. 40 acres. One acre fenced paddock. Three fenced (two netted) 
vegetable gardens. One small orchard. Comfortable house. Big shed. 
Hunter region, 20km to Cessnock. Two hours to Sydney. Up to five 
years lease, low rent in return for property maintenance. Ph: 0402 854 
208 or Email: claresyd@optushome.com.au. 


FOR RENT - FULLY FURNISHED BUNGALOW. Self motivated 
person looking for healthy lifestyle in rural retreat Dorrigo Plateau, 
NSW. Ph: (02) 6657 8212. $70 pw including electritity. 


HOUSESIT/CARETAKING sought by professional female couple 
seek long-term, from Oct 2008 in Northern NSW. Excellent refer- 
ences. Email: marg66@tiscali.co.uk. 


FOR RENT. Train carriages on 2.5 hectares on multiple occupancy 
in NIMBIN. Three bedrooms, furnished with quality inclusions. 
References required. $160 per week. Call: (08) 8672 3364 Mob: 
0417 863 998. 


FAMILIES NEEDING EMERGENCY ACCOMMODATION. 
Cottage on hobby farm, three bedroom, fully furnished, rent $100/ 
wk, on school bus run. No smokers or drug users. Seasonal work 
in Stanthorpe district. Phone after 7pm (07) 4684 5124 or Email: 
sanssouci@halenet.com.au. 


WILDISH, ADVENTUROUS, intelligent, alternative minded family 
of six (seven in Sep) want rent country/bush alternative power/eco 
friendly house, good soil/water, Vic/SA/any moderate climate. Wealth 
of skills, mum creative, passionate gardener/everything alternative, dad 
robotics engineer, computers, electronics, mechanical, currently work- 
ing CSIRO looking for opportunity to create sustainable systems, kids 
are unschooled, independent thinkers. Rent/caretake/creative trade all 
welcome. Michael triffid_hunter@funkmunch.net Ph: 0403 144 153, 
Rimfire rimfiredancing@gmail.com, Ph: (07) 3876 0169. 


MOVING TO QUEENSLAND in a few weeks — looking to house- 
sit. Prefer longish term — will care for garden/animals — (organic 
principles). My garden was featured in Earth Garden, Winter 1998. 
I am a non-smoker, non-drinker. Please ring 0400 429 628. 


CARETAKER COUPLE NEEDED to help us care for our farm in 
Corowa NSW. Beautiful cottage available in lieu of two days work per week. 
Ideal for active retirees. Long term. Email: farmland8@yahoo.com.au. 


WANTED. Place to rent in Deloraine (Tasmania) area for several 
weeks in June to accommodate one woman and two dogs. Require 
warmth and good bed but can be basic. May wish to extend. Have 
interest in permaculture but not necessary. Helen 0438 662284; 
helenmurnanes@hotmail.com. 
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Natural Home Builder Vol 3 (New - FROM MID JUNE) — $19.95 (add postogel, EEN Én 
| Back Yard Farmer Vol 3 (New - FROM LATE JUNE) — $19.95 (add postogel. EE Én 
GOOD LIFE BREAD BOOK = $19.95 (add postage). ..ccccsccesscsetesssacsvesssossacctsscsncsveassdvecstesscacsassavaisavencenscsas D varoise 
Natural Home Builder — Volume Two — $19.95 (add postage) ..........:.sscssssssssssesessessssccssecsecscsscceseesscescersee D sesaceeneees 
| Green Power Today - Volume One — $19.95 (add postage)........cscssssscssessssssecsccsssssessesscesesccsssssssessscese) ssessesenes 
_ Back Yard Ovens — $19.95 (add postage) AË sseesseenes 
Choak Wisdom ='$19-95i (add postage). EG, WIAs 
Natural Home Builder — Volume One — $19.95 (add postage) ..........sscsscsscscsssssccsscsssesscscecessesecssceseseess ceeeseeees 
_ The Earth Garden Water Book — $19.95 (add postage) EEN sesseeesees 
$ Earth Garden Hemp T-Shirts: Black OR ONatural — “Roomy Fit” 
Small. Medium. Large. Extra Large — $25.00 each. sessesesees 
_ The Earth Garden Building Book — $49.95 (add postage)............ssscsssssssssssscesessceesssecsescetsessssesssncseessseeseD sesseeceaes 
_ Home Farmer Volume One — $14.95 (add postage) ...............scsssssessssessesceessesesscssesesessacscsscesseceessesaceacsseseD scseseaseaes 
_ Home Farmer Volume Two — $16.95 (add postage) ..............:ssssssssssssssessscsecscsssssecesssscssssssscensaceessasansscssese  seseeeeceess 
Bamboo Rediscovered — $19.95 (reprint) (add postage) ...........scsssssesscsssessessstsessesessestecseescescsscesccscesseseese seassacesees 
| Green House Plans — $19.95 (add postage)...........sssssssscsssssssssesssssssccecesccscseceesscesessscsecssssscscsssssensssssccersese) en 
| The House That Jackie Built — $16.95 (add postage) .............ssssssssssscsssscsssesssecsessesseceecesssessceseeccecssssesesese sseseeaeees 
Strawbale Homebuilding (160 pages) — $19.95 (add postage) ..........ssssscsssssssessesssccsscssescescssescsccssesssceneseD seseeeceees 
The Earth Builder's Handbook (80 pages) — $8.80 damaged (add postage) EEN 
Jackie French's Backyard Self-sufficiency — $18.95 (add postage)...........scssssssssssecssssscscesssseccsceesescsseeesse sesseseenes 
THE LOT:$385 (Except EG 2,3,8,10,12—15,25,29,44,50,68,78 — Out Of Print) FREE INDEX! (add postage).....$ ........... 
_ Single back copies — $5.95 each, 10 for $34.95 (Except EG 2,3,8,10,13-15,25,29,44,50,68,78 — Out Of Print) $. 
_ Jackie French's Chook Book — $16.95 (add posteage)..............sssssssssescsssessessesecsesssceessesscseceasscsesssscenssesaes Swen 
_ Getting Started In The Country — $16.40 (add postage) .............sssscssscssssesesseccessecscesecseseccecsesscenseceaceasacs EE 
S The Mud Brick Adventure — $19.95 (add postage) ............ss:sscsscssssscesesssecessecsscecssceccrseecenseceasacseseceacenssneass S E 


SUBTOTAL $........... 


POSTAGE Total Price of all books/items: Up to $27.00 — add $4.50 
(Add post & handling) $28.00 - $75.00 — add $9.00 
$76.00 - $105.00 — add $12.00 

Over $105.00 — add $16.00 


| SUBSCRIPTIONS (includes postage) 
Please post me: O 4 (1 year) Q 8 (2 years) O12 (3 years) issues, 


starting with number. 
| enclose: O $27.00 inc GST (lyr) O $54.00 inc GST (2 yrs) O $81.00 inc GST (3 yrs) 
(1$43.00 overseas (lyr) eG een $ 


_ CHEQUES/MONEY ORDER/CREDIT CARD = >= TOTAL ENCLOSED QQ... 


CREDIT CARD VISA/MASTERCARD / BANKCARD / DINERS CLUB / AMEX (Please circle) i 
Number: _ / 


SEND DETAILS TO: EARTH GARDEN, PO BOX 2, TRENTHAM, VICTORIA, 3458. 


NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 


een, éi 


WHY IS THIS ER > 


Coffee can be a bitter experience for some. Invest with us in fair trade and organics. 


australianethical® 


investment + superannuation 


Australian Ethical Investment Ltd (‘AEI’) ABN 47 003 188 930, AFSL 229949. Australian Ethical Superannuation Pty Ltd ABN 43 079 259 733 RSEL L0001441. 
A PDS is available from our website or by calling us and should be considered before making an investment decision. 
Australian Ethical” is a registered trademark of AEI. 
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ING GREEN EXP 


..the only choice for a sustainable future is green. 


E 


The Melbourne Int 
Environment, Sustain 
Living Exhibition ` 


Melbourne Exhibition Centre 
5 - 8 June 2008 


Opening World Environment Day! 


Protect.6ur future 


Sustainable commercial practice and living makes good environmental & 
economic sense. With the latest new ‘green’ ideas and sustainable commercial 
developments we can help save the environment and save money! 


.. showcasing the latest products and sustainable ideas for business A 
consumers that don’t cost the earth! 


Clean Energy & Alternative Technologies Natural Products 
Business & Office Solutions Organic Food & Wine 
Green Transport Building Products 
Solutions to Reduce, Reuse, Recycle Water Saving Technology 
ICT Innovations - Green IT Feature Green Home Living Ideas 


... the future is in our hands! 


ISSN 0310-222X 


0 2 RS 8 e Australasian Exhibitions & Events Pty Ltd 
16) www.goinggreenexpo.com.au 
(03) 9676 2133 j 


Victoria 


The Place To Be 


770310" 222010 


